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SIMPLE 
HEALTHFUL 
Wie 


More and 


GETS THE CALL! 


TRADE MARK 


ENERGY AND STRENGTH to help win the war summer you can look fora stepped up demand for 
are the gifts of the sun and fresh air. America easy-to-prepare nutritious SKINLESS frankfurters 
appreciates this as never before... rediscovers the and wieners. Prominent display of your brand by 
happiness found in simple, healthful things. This dealers will help you get your share. 


It costs no more to pack your meat products in “VISKING” casings 


THE VISKING CORPORATION 
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By removing all air pockets and tiny 
air particles from the meat, the BUF- 
FALO Vacuum Mixer turns out a smooth- 
er, more condensed’ emulsion of finer 
quality and greatly improved color. 

Because all air is removed from the 
emulsion there is no place for bacterial 
growth to get a start—products mixed in 
this manner possess keeping qualities 
that were heretofore impossible to obtain. 

The compactness of product allows 
20% more meat to be stuffed into every 
casing, thereby cutting casing costs pro- 
portionately. In addition, vacuum mix- 
ing reduces smokehouse shrinkage by as 
much as 40%. 

Vacuum mixing makes for a much 
more uniform product due to a more per- 
fect distribution of cure and seasoning. 

Sausage makers claim that, in the 
manufacture of summer sausage, vacu- 
um mixing cuts drying time 25% or more. 

Vacuum mixed products when ccoked 
in vats will sink downward, below the sur- 
face of the water. This eliminates the 
necessity of having to cover the vat and 
also makes it unnecessary to prod the 
sausage, cutting toa minimum any loss 
which might result from this action. 














VACUUM MIXING 
is profitable in 
Sausage Making 

















All sausage manufacturers who have in- 
stalled BUFFALO Vacuum Mixers report that 
they have found vacuum mixing most benefi- 
cial and profitable. In many instances a com- 
parison between a product mixed in the ordi- 
nary manner and one that has been vacuum 
mixed has been enough to induce a manufac- 
turer to install a BUFFALO Vacuum Mixer. 

Write for illustrated cat- 
alog and details, today. 


JOHN E. SMITH’S SONS CoO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 
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“Now let me at ‘em!... 


After a meal like that I'm ready to lick my weight in wildcats. Hurry up, soldier, let’s go!” 





Good food... 6,000 miles from Home 


SURE HE’S UP CLOSE. The big guns 
are barking, machine guns rattling. 
There’s a lot of action and not far 
away. But he eats. In the far Pacific 
or in the land of the midnight sun 
your boy gets plenty of good 
energy-building food. 


Carrier Refrigeration and Air 
Conditioning equipment is helping 
America’s food industry do this all- 
important job. Foods are rushed 
across land in Carrier refrigerated 
trucks . . . across seas in Carrier 
equipped ships . . . and stored at 
bases where the perishables depend 
on the reliability of refrigerating 
machines thousands of miles away 
from a repair shop. 


Meats are produced in packing 
plants air conditioned by Carrier. 
Vegetables and fruits are dehydrated 
to conserve precious shipping space. 
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By removing moisture from the air, 
Carrier Air Conditioning keeps 
them rich in vitamins and food 
values. The soldier’s coffee is fresh- 
er... his cereal crisper . . . through 
Carrier control of temperature, hu- 
midity, and air cleanliness during 
production. 


Aloft, Afloat, Ashore— 
this is an AIR CONDITIONED War 


In many other ways Carrier is con- 
tributing to the war effort. By con- 
trolling “indoor weather,” aircraft 
plants turn out better engines. . . 
blast furnaces produce more iron 
. . . precision plants make range- 
finders and bomb-sights of un- 
matched accuracy. Air conditioning 
is a weapon, new and powerful — 
and one that is helping to win 
this war. 





Carrier engineers will gladly give 
you the benefit of this experience in 
working with more than 200 indus- 
tries, including many manufactur- 
ers in the food industry, now en- 
gaged in war production. Write to- 
day for complete information with- 
out obligation. 


The Navy ‘“‘E”, one of the U. S. 

Navy’s most coveted honors, was 

awarded to Carrier Corporation for 
ll in war producti: 


Carrier 





Air Conditioning 


Carrier Corporation, Syracuse, New York 
WEATHERMAKERS TO THE WORLD 
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SPICE CONSERVATION ORDER 


M- 


127 





AND WHAT IT MEANS TO YOU! 


Your ability to use spices or seasonings is regulated 
by this Conservation Order. For your own protec- 
tion, we urge that you familiarize yourself with this 
order. Briefly listed below are the things you can and 
cannot do under terms of this regulation. 








The Wm. J. Stange Company heartily concurs with the 
War Production Board's decision to conserve supplies of 
critical spices, and pledges itself to comply with the 
wording and spirit of the regulation to the fullest extent. 


YOU CANNOT accept delivery, resell, or use more Black Pep- 
per, nor more than 75% as much Pimento (allspice), Cassia (cinna- 
mon), Cloves, Ginger, Nutmeg, Mace or White Pepper in any 
quarterly period of 1942, than you did in the corresponding 
quarter of last year. 


YOU CANNOT receive more than 1/3 of your quarterly quota 
in any one month. 


YOU CANNOT make up at a later date your failure to order 
out your quota of seasoning in any month. 


YOU CANNOT buy or receive any spice restricted by this order 
if your stock on hand exceeds a 60 day supply. 


YOU CANNOT exempt from the provisions of this order 
any seasoning material sold under a trade name, spice oils, 
spice extractions or spice flavors in any form, if they con- 
tain ingredients derived from spices restricted by this order. 


YOU CANNOT violate any of the provisions of this order with- 
out being liable to SEVERE PENALTIES. 


YOU CAN buy restricted spice without having it charged 
against your quota if used for government business. Proof of 
such use must accompany order. 


YOU CAN appeal to the War Production Board if you consider 
that compliance with this order would work an exceptional and 


unreasonable hardship upon you. Appeal can be filed on form 
PD-396 or by letter. 


WM. J. STANGE COMPANY 


2536 W. MONROE STREET 


e CHICAGO, ILLINOIS 


Western Branches: 1260 Sansome Street, San Francisco - 923 E. Third Street, Los Angeles 


THE NATIONAL PROVISIONER, Vol 
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Keep ’ em n Flying! 





)-K KNIVES a PLATES 


THEY COST LESS AND SERVE YOU LONGER 


Specialists in the manufacture of 
Knives and Plates for 30 years! 


FOR COMPLETE INFORMATION WRITE TO 


KORRECT-KUTTING MFG. CO. 


GLEN ELiYe . ILLINOTUIS 
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COMING ATTRACTIONS.—One of your em- 
ployes may have a merchandising or operating idea 
that would be worth thousands of dollars to the 
company if properly carried out. So long as it re- 
mains in the idea stage, however, it’s of no value to 
the firm. Executives of small as well as large meat 
plants have recognized this problem, and a few com- 
panies have done something about it. Swift & Com- 
pany’s employe suggestion plan has unearthed a 
host of valuable ideas since the system was adopted 
in 1925. In 1941 alone, Swift employes received more 
than $30,000 for turning their imagination into con- 
structive channels. At a small Illinois plant, similar 
results are obtained through a junior board of con- 
trol which puts new ideas into action. Both these 
incentive systems will be described in early issues 
of THE NATIONAL PROVISIONER. 


x** 


What the imposition of price ceilings on products 
of the meat industry means, in terms of sheer 
spadework, is indicated by the fact that Geo. A. 
Hormel & Co. had to sift through more than 200,- 
000 invoices to determine what were the highest 
prices charged by the company during March for 
each item involved. Multiply that effort, on a larger 
or smaller scale, by the number of packers and 
sausage manufacturers in the nation and you'll get 
a figure which makes even a 1942 tax bill look like 
petty cash. 

x** 


Remember what the Nazis did to Coventry? In 
the light of the destruction rained on that historic 
British city, it’s interesting to note a little item in 
the May 21 Meat Trades’ Journal, published in 
England, announcing that the Coventry Associa- 
tion held a whist drive and dance which netted 
approximately $3,000 for the Russian Red Cross 
fund. The human spirit, when supported by a just 
cause, is indeed difficult to crush. 


xk 


Writes a columnist in the Jackson, Miss., News: 
CUSTOMER: Will this suit hold its shape? 
CLERK: This suit is made of absolutely pure vir- 
gin wool. 

CUSTOMER: I don’t give a damn about the mor- 
als of the sheep. What I want to know is whether 
this suit will hold its shape. 


xk 
Ho Hum! The new beef ceilings have been com- 
ing out (according to rumor) every day this week. 
They’re not here yet (Friday) so we won’t wait. 
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Such enthusiasm could only be produced by su- 
perior results and profitable performance. The 
Roto-Cut will do the same for you. Investigate! 
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EFFICIENT---“SBOSS”’ 


CUTTER.---EFFECTIVE 





This machine is the result of long and in- 
tensive study. Silent Cutters have a 
definite purpose—to mince meat for sausage 
as fine and as completely as required for the 
various kinds of sausage. Many of the 
older types of cutters were inefficient in 
effecting this purpose. 

In this new “BOSS” Silent Cutter we 
have retained the basic principles but have 
added many new and improved features that 
overcome the faults in the older machines. 
It is an outstanding development that 
proves its worth from the very first turn of 
the bowl. 


Users observe immediately the many dis- 
tinctive advantages it gives them: 


1. Less friction, less horse-power required 
to operate, and a better finished product 
because the tendency of “scorching” or 
“shortening” is eliminated. 


2. Cutting period may be prolonged. This 
assures complete mincing of every particle 
of meat. 


3. Ice may be used liberally. 
4. Uniformity of texture and increased yield 
is possible. 


5. Quick emptying of the bowl by means of 
*“BQSS” Unloader—simple in operation, 
easy to manipulate and most effective. 


You are definitely assured 


Best Of Satisfactory Service 














824 Exchange Ave., U.S. Yards, 
Chicago, Ill. 


Mfrs. ‘‘Boss’’ Machines for Killing, 
Sausage Making, Rendering 


Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 


MAIL ADDRESS 


. O. Box 
Elmwood Place Station 
Cincinnati, Ohio 
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This photo taken in action in Bataan by U. S. Army Signal Corps 





The War isn’t fought in Fox Holes alone 


T’S fought in the mind. It’s fought 
with a will to win. It's fought with 
a belief in a cause worth dying for. 

That will, that belief, is known as 
morale. 

Our enemies have had years of in- 
doctrination. They have been condi- 
tioned to believe themselves part of a 
“new order” . . . to which the contri- 
bution of their lives is small but all- 
important. They believe themselves cogs 
in a vast machine. 

Our soldiers do not fight that way— 
because they do not live that way. They 
believe in the sanctity of the individual. 
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They must be treated as persons. 

To maintain their morale in the 
American way, the USO has devoted all 
its time and energy since practically the 
beginning of conscription. 

It has done this by staffing and main- 
taining club houses near all training 
camps and in outlying possessions of the 
United States. 

Today its work is far greater than 
ever, its need for funds to carry on more 
than doubled. 

The USO needs your help more than 
ever before! 

High government and military offi- 


cials—including General MacArthur— 
have praised the work done by the USO 
and recognized its importance in the 
war effort. 

But it needs recognition from you— 
recognition in the way of dollars and 
cents. For the six national agencies 
which comprise the USO are publicly 
supported. 

Now above all times, to make your 
dollars count, give to the USO! 

Send your contribution to your local 
USO Committee or to National Head- 
quarters, USO, Empire State Building, 
New York, N.Y. 


Give to the USO 





/ MAKE MY SAUSAGES WITH 


ARMOURS NATURAL 


CASINGS £ 


THEY HAVE 
BETTER FLAVOR 
BECAUSE 
THE MEAT JUICES 

ARE SEALED 

in! 





/ 
ad 





@ Sausages made with Armour’s Natural Casings 
taste better, because they retain the natural 
meat juices that help so much to make sausages 
delicious. And they look better, too, because 
Armour’s Casings have high elasticity that keeps 
Natural Casings the casings clinging tightly to the meat—gives 
sausages a plump, fresh appearance. Those are 
seal in the mighty important sales advantages—reasons why 
customers will prefer your sausages to others! 

Armour’s Natural Casings are strong, so that 
they resist breakage. And your nearest Armour 
branch can quickly supply a type of casing 
Meat that’s exactly right for every product you make. 
Next time you order casings, make it Armour’s 
Juices! Natural Casings. 


ARMOUR’S 
NATURAL CASINGS 


Armour’s 





Flavor-Giving 
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Ads. Will Explain 
Fat Salvage Drive 


to U.S. Housewives 


N EXTENSIVE newspaper and 
A radio advertising campaign will be 
used in promoting the national house- 
hold fats salvage program which will 
be inaugurated early in July under the 
direction of the bureau of industrial 
conservation of the War Production 
Board. 


The nationwide drive to salvage 
household grease will be modeled after 
the Chicago plan, developed several 
months ago by Thomas E. Wilson, 
chairman of the board of Wilson & Co. 
Housewives throughout the United 
States will be asked to save all used 
kitchen fats, such as bacon drippings 
and spent deep frying fat, accumulate 
them in metal containers until they have 
at least 1 lb., and take them to their 
local retail meat stores, locker plants or 
chain stores. Retailers will buy the 
grease and sell it to the renderers who 
pick up their shop fats. 


The Associated Glycerine Manufac- 
turers, representing about 120 glycerine 


and soap manufacturing firms, has 


raised almost $500,000 to pay for the 
advertising program to explain the 
salvage plan to the nation’s housewives. 
Advertisements will appear in every 
newspaper published in 250 cities, each 
of which has a population of 50,000 or 
more. In addition, 14 daytime radio pro- 
grams will carry the story of the sal- 
vage drive to housewives in smaller 
towns and cities. The advertising will 
continue for seven to ten weeks. Ken- 
yon & Eckhardt advertising agency of 
New York and Montreal planned the 
advertising program. 

First advertisements will appear in 
the Chicago papers next week. How- 
ever, no newspaper advertising will run 
in any city until at least 75 per cent of 
the local retailers have agreed to col- 
lect the fats at their stores. Renderers 
have promised to cooperate in the pro- 
gram and are making special plans to 
care for retail collection units which 
they do not ordinarily contact. 

Packer salesmen are taking an active 
part in this patriotic effort. Twenty-five 
thousand meat industry salesmen have 
already distributed a letter in which 
Lessing J. Rosenwald, chief of WPB’s 
bureau of industrial conservation, ex- 
plained the salvage plan to retail meat 
dealers. Next week the salesmen will 
begin distribution of a poster for dis- 
play in the retail meat stores which will 
act as fat collection centers. 

Mr. Rosenwald said this week that 
approximately 2,000,000,000 lbs. of cook- 
ing fat is wasted annually and that he 





APPLICATIONS FOR 
INSPECTION SHOULD 
BE FILED WITH 
AGRICULTURE DEPT. 


Meat packing establishments that 
are engaged only in _ intrastate 
business, and thus would not or- 
dinarily be eligible for federal in- 
spection, may now apply for it 
under the provisions of a bill re- 
cently passed by Congress and 
signed by the President. If such 
establishments expect to sell sub- 
stantial quantities of meat to fed- 
eral agencies, and if they meet re- 
quirements for sanitation and ac- 
ceptable equipment they may re- 
ceive federal inspection and bid on 
Army and Navy and lend-lease con- 
tracts. 


Under the new legislation, the 
Secretary of Agriculture is au- 
thorized upon application to furnish 
inspections and examinations such 
as those made in establishments 
engaged in interstate or foreign 
commerce. In these duties the Sec- 
retary of Agriculture is represented 
by officials and inspectors of the 
Bureau of Animal Industry, which 
is the branch of the Department 
of Agriculture that administers the 
meat inspection regulations. 


The new legislation authorizes 
an appropriation for the year end- 
ing June 30, 1943, and subsequent 
‘fiscal years, in such amounts as 
may be necessary to carry out the 
provisions of the act. The law 
provides also for the termination 
of the new provisions six months 
after the end of the present war. 











hoped the campaign would return at 
least 500,000,000 lbs. of this lost fat 
into the war effort. 


“The war in the Pacific has seriously 
reduced our imports of fats and oils 
from the Far East,’’ Mr. Rosenwald ex- 
plained. He emphasized the urgent 
military need for maintaining an ade- 
quate supply of glycerine, which is ob- 
tained from fats in soap manufacture. 


PRIORITIES ON MEAT? 


It was reported without confirmation 
this week that government need for cer- 
tain types of beef has become so great 
that some packers are being requested 
to devote all they have available to sup- 
plying various government agencies. 
This might result in extreme shortage 
for sausage manufacturers, non-slaugh- 
tering processors, ete. 


Meat Board Pledge— 
Full Help to War; 


Reviews Past Year 


HE National Live Stock and Meat 

Board has dedicated its entire pro- 
gram of meat education and research to 
successful prosecution of the nation’s 
war effort, R. C. Pollock, general man- 
ager, stated in his report to the board 
of directors at their annual meeting in 
Chicago this week. The two-day meet- 
ing opened on June 18 at the Black- 





R. C. POLLOCK A. K. MITCHELL 


stone hotel. Albert K. Mitchell, Bell 
Ranch, N. M., chairman, presided at 
the sessions. 

“Policies of the various departments 
have been changed to meet the situa- 
tion,” declared Mr. Pollock. “Programs 
have been readjusted and advantage 
has been taken of every opportunity 
to be of help in the solution of the prob- 
lems incident to the national emer- 
gency. The urgency of this step is self- 
evident when we consider that the live- 
stock and meat industry produces a 
food product which is recognized as all- 
important in the military and civilian 
defense program and as indispensable 
to Victory meals.” 

Mr. Pollock traced the program car- 
ried out during the past year by the 
Board under supervision of the U. S. 
Army at 79 different posts throughout 
the nine corps areas. Activities of this 
program ranged from giving assistance 
on planning Army menus to the devel- 
opment and demonstration of methods 
of cutting, cooking and carving meat 
best suited to Army requirements, and 
from training Army student cooks to 
conducting schools for Army meat in- 
structors. 

In connection with the national nu- 
trition campaign, members of the 
Board’s staff within the past 12 months 
have conducted nutrition programs in 
more than 300 cities, Mr. Pollock said. 
Points emphasized in these sessions, at- 
tended by nutrition workers, home dem- 

(Continued on page 27.) 





‘Ounce of Prevention’ Keeps Unit Cooler | 


Efficient and Trouble-Free 


N THE comparatively few years 
I since its introduction, the unit cool- 
er has come to be the most univer- 
sally used equipment for applying re- 
frigeration in most departments of the 
meat packing plant. It works under dif- 
ficult conditions, as a rule, and if of the 
brine spray type it is exposed to severe 
corroding conditions. 

While the unit cooler is designed to 
stand up for long periods and function 
efficiently in spite of the handicaps 
under which it frequently operates, it 
deserves more careful attention than is 
accorded it in many packinghouses and 
sausage manufacturing plants, not only 
because conserving equipment to the 
utmost is good business at all times, 
but also because replacement of impor- 
tant meat plant machines will very 
probably become more difficult. 

Good maintenance will solve many 
problems of unit cooler depreciation, 
deterioration and loss of use which fre- 
quently confront the packer or sausage 
manufacturer due to lack of attention 
and care. Meat plant engineers and 
master mechanics who have given 
thought to unit cooler upkeep favor 
periodic inspection and repairs rather 
than hurried and perhaps haphazard 
attention to the machine when the need 
becomes imperative and the operating 
efficiency of the device has become im- 
paired. Correcting faults before they 
become serious simplifies operations, 
saves time, money and labor and may 
prevent the need for taking a unit out 
of service, perhaps at an inconvenient 
time when it can least be spared. 
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What are the main features of a Vic- 
tory maintenance program for unit 
coolers? The accompanying article, 
written to be of direct help to the 
practical operating man, will also ap- 
peal to executives who realize the im- 
portance of keeping all plant equip- 
ment functioning efficiently without 
loss of service caused by avoidable 
breakdowns. It particularly emphasizes 
conditions and practices which fre- 
quently impair unit cooler operation 
or increase the likelihood of damage 
to this vital equipment. 

















Protection of a unit cooler against 
physical damage, particularly in proc- 
essing departments and refrigerated 
rooms where trucking is done, is a 
precaution taken by most packers. Pro- 
tection may be provided by a concrete 
curb several inches high, placed at a 
sufficient distance from the unit to pre- 
vent contact of all types of trucks and 
their contents with the unit’s casing, 
brine pump, piping, etc. 


Pipe Guards and Curbs 


Pipe guards are used by some pack- 
ers, but due to the possibility of their 
being damaged by trucks and corroded 
by carryover brine, they are not consid- 
ered by some engineers and master 
mechanics to be as satisfactory and 
economical as a curb. Dents, scratches 
and abrasions may weaken or destroy 
the protective zine or paint coating on 
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a unit cooler casing and pave the way 
for rapid corrosion and early deteriora- 
tion. Careless truck operators may 
break brine pipes or damage pumps and 
other auxiliaries. 

Stacking product, barrels, tierces, ete. 
close to unit coolers should be prohibited 
in all plants. Where product or utensils 
are stacked near a unit there is always 
danger that the machine will be dam- 
aged should the pile fall or be pushed 
over by a careless trucker. Such ob- 
structions may also cause delay in 
reaching a unit cooler if something goes 
wrong or quick shutting off of the power 
is required. In addition, they may inter- 
rupt the free flow of room air to the 
cooler, causing unsatisfactory results. 

Engineers and-operating men do not 
agree as to the minimum distance which 
should be allowed between unit coolers 
and piles of product. It is their unan- 
imous opinion, however, that the less 
interference there is with free air flow, 
particularly at the front of the machine, 
the more efficiently the unit will func- 
tion. 

A number of instances of unsatisfac- 
tory unit cooler operation due to ob- 
structed air flow have come to the at- 


TYPICAL INSTALLATIONS 


LEFT: York unit coolers hold desired tem- 

perature and relative humidity in bacon 

slicing department of H. C. Bohack Co., 

Inc., Brooklyn, N. Y. RIGHT: Carrier 

cold diffuser installed in beef cooler. Note 

protective curb, which shields the unit 
from accidental damage. 
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tention of THE NATIONAL PROVISIONER. 
In one plant where the space in the 
dry salt cellar is limited, the unit cooler 
was practically surrounded with piles of 
bellies except at one side, where a nar- 
row aisle remained. It was practically 
impossible to maintain uniform temper- 
atures in all portions of the room and 
ducts connected with the unit cooler 
cold air outlets were installed to equal- 
ize air flow and correct the situation. 
These did not improve the situation, 
principally because the unit had not 
been planned for duct operation and the 
ducts had been improperly sized. Satis- 
factory operation was obtained only 
after the duct system had been removed 
and the piles of D.S. meats had been 
relocated to permit free air flow. 
Adding a duct system to a unit cooler 
designed to operate with free and un- 
obstructed air flow does not always 
correct an unsatisfactory room tempera- 
ture situation. If ducts are required due 
to room size or shape to obtain uniform 
air flow and temperature, the unit cool- 
er installation should be planned with 
these in mind. Otherwise, the air circu- 
lating capacity of the unit cooler fans 
may be reduced sufficiently to make the 


temperature situation worse instead of 


better. 


Metal ducts are affected, but to a 
lesser degree, by the same conditions 
which cause felatively rapid deteriora- 


> tion in unit coolers. They also collect 


condensation, under some conditions, 
which drips on carcasses and products. 
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ACCESSIBLE 
FOR SERVICING 


Industrial spray - type 
cooling unit of new de- 
sign, produced by Ni- 
agara Blower Co. Cir- 
cled numbers designate 
servicing features: 


1.—Fan unit is acces- 
sible when inspection 
door is opened. 


2.— Removable elimi- 
nators easily reached 
for cleaning or paint- 
ing. Fans and scrolls 
are accessible when unit 
is slid forward on shelf 


drawer. 


3. — Access to spray 
nozzles is provided by 
opening inspection 
door. 


4.— When removable 
intake baffle is taken off 
unit, tank section may 
be reached for cleaning 
or repairs to pump sec- 
tion strainer and drain 
and overflow connec- 
tions. 


5.—Cover plate pro- 

vides direct access to 

cooling coil for inspec- 
tion or repairs. 


Plywood ducts are economical and easy 
to install and have some advantages not 
possessed by metal ducts. They are pre- 
ferred by many packers. 


Salt must be added regularly to main- 
tain unit cooler brine strength. Some 
salt contains as much as 5 per cent of 
imsoluble material. This gradually ac- 
cumulates in the leaching pan; if not 
removed, it may find its way into the 
receiving pan at the bottom of the unit 
cooler. Occasional flushing with water 
will keep the latter pan clean. 


Removing Corrosion 


Many engineers and master mechanics 
believe it is good practice to drain all 
brine from a unit cooler at least once 
each year and wash receiving pan thor- 
oughly, wire brush it and paint inside 
and out with two coats of good paint. 
Brine recirculated continuously over 
long periods becomes quite acid and 
there is an increase in its ability to 
attack and corrode iron. 

Undue corrosion of casing unit can 
be detected by inspecting brine pan 
occasionally, where flat pieces of rust 
scale are evidence of damage. Under 
such conditions, if inside of casing is 
accessible, surfaces should be wire 
brushed and painted. An emulsified 
asphalt paint is effective for this pur- 
pose. 

Trouble in cooler operation is some- 
times caused by small holes, the result 
of brine corrosion, in nipples connect- 
ing overflow and pump. [If air enters 


suction through these holes a centrif- 
ugal pump becomes air bound and loses 
its suction, seal rings are cut and im- 
peller is abraded. 


It is good policy to make a careful 
inspection of the unit cooler brine pump 
at regular intervals. If the pump is 
noisy the suction may be choked or im- 
peller may be blocked by wood slivers, 
tags, string, paper or other foreign mat- 
ter. The pump motor requires disman- 
tling occasionally. End shields should be 
removed, windings checked, painted and 
oiled and oil changed. When pump and 
motor are in first-class condition they 
should be realigned, coupling checked, 
pump repacked and plenty of good oil 
and grease used on the bearings. 

Holes in spray nozzles are very small 
and frequently become blocked with 
scale or foreign matter. Enlarging 
spray head holes is not usually recom- 
mended but will frequently result in 
superior performance of units which 
operate continuously. 


Check Strainers 


Strainers should be checked frequent- 
ly as pump pressure will split them if 
they become blocked. All sediment 
should be removed and broken wires 
soldered. Accumulations of dirt and 
greasy material may be removed from 
eliminators with a narrow brush or by 
spraying with a solvent and blowing 
off the softened material with an air 
hose. The same cleaning method may 
be used on finned or extruded surface 
cooling coils. 

Fan motor bearings and fan coupling 
should receive the same careful atten- 
tion that is given to the brine pump and 
motor. An unusual noise or rattle in 
fans when they are operating should be 
investigated immediately. Fans are 
dynamically balanced and operate at 
high speed. Any loosening of counter- 
weights causes eccentric vibration and 
accelerated bearing wear. 

It is good practice to pump out the 
entire assembly at least once each year 
when ammonia is the refrigerant used. 
Liquid strainer should be cleaned and 
the float dismantled, cleaned and oiled. 
Use of a small amount of oil on the 
gaskets and valve packing when reas- 
sembling will eliminate small ammonia 
leaks. 

Direct expansion unit coolers are 
equipped with a liquid by-pass so that 
operation will not be interrupted if the 
float blocks, but the by-pass should not 
be used regularly. Float is designed to 
give the rated capacity of the machine 
and if by-pass is used in addition, liquid 
will flood unit and pass over to suction 
line, with adverse results from the econ- 
omy standpoint. 

If a unit cooler is not equipped with 
a surge drum it is sometimes advisable 
to add it. A thermometer and gauge 
should be placed in the gas suction to 
indicate underfeeding or overfeeding of 
ammonia. 

The duty imposed on unit coolers is 
severe, and the value of the finest, most 
rugged equipment diminishes rapidly 
unless it is given periodic and intelli- 
gent attention. 
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Plant Attains 100% War Bond 
Goal After 1'/-Day Campaign 


HE Minute Man flag waves 
i proudly today over a growing mul- 
titude of meat packing and sau- 
sage manufacturing plants and 
branches throughout the United States. 
From Maine to Pearl Harbor, from the 
Dominion of Canada to the banks of 
the Rio Grande, this industry is putting 
its patriotism into concrete form by 
adding war bond purchases to the pro- 
duction of meat for our military forces, 
civilian population and allies. 


At many of the plants, employe par- 
ticipation in the payroll deduction plan 
of war bond purchases has reached the 
100 per cent mark. Eager to enroll for 
their share in final Victory, and recog- 
nizing the wisdom of buying war bonds 
as a shield against inflation or possible 
economic disturbances following ter- 
mination of hostilities, meat plant work- 


ers are demonstrating their faith in the 
future of America. 


The Agar Packing & Provision Corp., 
Chicago, recently set an_ enviable 
example for the industry by enrolling 
its 1,260 workers for a payroll deduc- 
tion program in one and one-half days, 
attaining its goal of 100 per cent in 
only half the three-day period set aside 
for the drive. To other plants interested 
in staging such a campaign, officials of 
the company have offered to provide 
detailed information on the routine 
which was followed. 


“When we introduced the program,” 
explains W. O. Edwards, secretary- 
treasurer of the company, “we told our 
people that we expected 100 per cent 
cooperation; every one on the payroll to 
adopt the President’s suggestion of 10 
per cent of his weekly pay to his credit, 





AIDED IN BOND DRIVE 


These employes of Agar Packing 
& Provision Corp., Chicago, served 
as monitors in staging the whirl- 
wind war bond drive described in 
the accompanying story. Photo- 
graphed before the Success Board 
which depicted progress of the cam- 
paign, the group includes (I. to r.) 
Herman Jackson, Regina Bajenski, 
Charles Pucks, plant manager, W. 
©. Edwards, secretary-treasurer, 
who directed the drive, Beatrice 
Wagner, Stella White and Guy 
Bongantro. Plants flying Minute 
Man flags in lower photo are Swift 
& Company (St. Joseph), Oscar 
Mayer & Co. and Reliable Pack- 
ing Co., Chicago. 


and as it accumulated, to buy a bond. 


“We allowed a period of about a 
week to put up a large “Success Board” 
(see illustration at upper left) de- 
picting a tank climbing a hill in com- 
parison with the number of people who 
had signed up. One hundred per cent 
was the top of the hill and also equal 
to 1,260 people. 

“We selected 80 employe representa- 
tives who were chosen as council ad- 
visers in the Employes’ Safety and Wel- 
fare Organization, and whose duties are 
to handle sabotage, fires, riots, air raids 
and extinguishing of bombs, as the con- 
tact people. They were given a certain 
number of cards, each with the specific 
name of the employe thereon whom they 
were to contact . . . They were on their 
way Friday morning, and at the end 
of one and one-half days, had 100 per 
cent signed up for the annual purchase 
of $210,000 worth of bonds.” 


Individual cards around the Success 
Board in the Agar drive represented 
each department, and each employe who 
had signed up had his name posted 
there. A notation on the board excited 
intense interest. It read: “There is a 
rumor in the plant that there is one 
person working here who will not buy 
bonds to help win the war. Who is he?” 

“We, of course, did not know whe 
that might have been, if anyone, but 
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those little lines certainly created a 
roaring spirit to buy bonds,” Mr. Ed- 
wards stated. 

Much of the success of the Agar bond 





r campaign was undoubtedly the result 
\. of the effective organization which pre- 
‘i ceded the program. Another factor was ; 
the reasonable, man-to-man notice which Serad ’ vyrewrame. AAS 
: aane BACON 
d the company posted to inform employes vA ‘0 N 
ss of the drive’s purpose. It read, in part: — 
) “Perhaps you, and many of our em- 
i, ployes, have looked at our military 
F. board on the front dock, and each 
r, thinker has had an occasion to reflect 
“e how serious, and how utterly important 
Ly it is to back our boys up. Do a good 
te day’s work. Have a pleasant spirit of 
ft willingness, and finally, with the home 
ar privilege of liberty, make a genuine 
k- sacrifice and buy bonds of the United 
States government and win the war. 
“The purpose of this notice-is to ap- 
peal to you and all our fellow workers 
md. to join the United States government 
ut a bond sales campaign, and keep right 


yard” on buying them by the convenient 
de- method of a 10 per cent deduction from NEW HULL & DILLON WRAPPERS 
com- your weekly check nee Please remember WIN FAVORABLE ACCEPTANCE 


» who this deduction is not a donation .. . but 
cent an investment in your own country, ICTOR J. GERWERT, sales manager of the Hull & Dillon Packing Co., 
equal your own freedom and your own secur- Pittsburg, Kans., announced recently that the company had completed 
ity. Your country will pay back your the redesign of its wrappers and cartons—a project on which the Sunflower 
enta- money in ten years with interest. ” State firm has been working for many months. Representative wraps and 
1 ad- After explaining details of the cam- cartons are shown in the accompanying illustrations. 
Wel- paign and pointing out that the com- Labels of the new wrappers, most of which consist of a distinctive paper 
1S are pany had been authorized by the Treas- having a grain similar to that of wood, are printed against a background 
raids ury Department to act as an issuing of the Hull & Dillon goldenrod color. They carry the notation, “Look for 
2 con- agent for war bonds, the letter called the yellow wrapper” and possess extremely high visibility, the bright paper 
rtain for an end to laxity in attendance, de- setting off the red, blue, green and brown lettering of the labels to excellent 
ecific claring that absentee workers were not advantage. Improvement over the former wrappers may be judged by the 
1 they helping win the war. two upper left labels in the lower illustration, which are from the old-type 
their At the present time, Agar Packing & wrappers. 
e end Provision Corp. is operating with 1,260 Mr. Gerwert states that the present family of wrappers has been in use 
0 per employes on a three-shift, 24-hour-per- for approximately a year, with the exception of one or two items adopted 
chase day basis. Total personnel includes ap- a short time ago. “We have received very good comments on these wrappers 
proximately 700 newcomers in addition and cartons and consider them an outstanding good will asset,” he says. 

1CCeSS to the normal operating force. The per- The new paper wrapper used by the company is made for Hull & Dillon 
ented sonnel, to quote Mr. Edwards, is a “real exclusively in its territory by the Kalamazoo Vegetable Parchment Co. 
e who cross-current of all nationalities,” with 
posted native Americans, foreign born and 
xcited both white and Negro workers. fist 8 tomagnere 

is & Agar is also doing a specific job of ig i sa ates 
S one remembering its more than 50 former 
t buy employes who are now with the armed 
she? forces. Before he left, each man’s choice 
' whe of cigarets, razor blades and tooth 
>, but paste was recorded. Now each month 


a package goes out containing a carton 
of smokes, a tube of toothpaste, a 
supply of razor blades, writing paper i, ee THe 
and envelopes, chewing gum and trans- - SKINNED HAM 
portable edibles. Each man is remem- 
bered on his birthday by a more elab- 
orate box. In this way the firm has 
been keeping in close touch with its 
men loaned to Uncle Sam. 


Sam jar Sse Utelina 3 ~agmes 


Wulls, 
That the former workers are ap- ENTERPRISE 





preciative of this effort is reflected in on ae a x 

their letters. To keep their friends in 7 

the plant informed, letters are posted BACON VATE 4 
on a special “service men’s” bulletin aor — COOK BRAND 
board, which contains the names of all a uenamaiatiamies 2 MILOAPF 

of the men in the service, the depart- Ears sm — ee I BE 


ere ae” menue 





ment in which they worked and their 
present branch and sub-division of the 
service. Enough snapshots are coming 
— back so ery panels will be put up on 
i fe te each side of the board for pictures. 

















4942 The National Provisioner—June 20, 1942 ge 15 











ODT to Organize Truck Owners in 
“U. §. Truck Conservation Corps” 


ATIONAL plans for conservation 

of truck transportation have been 
announced by Commissioner John L. 
Rogers, director of the division of motor 
transport, Office of Defense Transporta- 
tion. The plan will affect every owner 
and driver of the 5,000,000 motor trucks 
and the army of mechanics, garages, 
dealers and manufacturers who supply 
and service those trucks. Entirely 
voluntary in its conception, the plan 
calls for the cooperation of all persons 
and firms who own, service or supply 
rubber-tired transportation, and leaves 
the implementation of the plan to the 
manufacturing and sales organizations 
who know the trucking industry and 
are acquainted with its particular prob- 
lems. 


“We will organize the truck owners 
of America and all who servé them in 
maintenance work into a_ gigantic 
civilian army to be known as the “U. S. 
Truck Conservation Corps,” Commis- 
sioner Rogers stated, “and through the 
regular channels of trade and supply 
which will be a part of this organiza- 
tion, bring to every truck owner who 
will cooperate, all the information and 
help we can muster in keeping those 
trucks rolling with the minimum 


amount of tires and parts from our 
precious stockpiles. 

“Preliminary discussions with rep- 
resentatives of industries’ serving 
trucks and representatives of all trade 
associations affected and editors of in- 
dustrial publications in the trucking 
field have produced many suggestions 
which have been incorporated in the 
plan. In other words, the plan and its 
organization have been developed as it 
will be managed, with the patriotic co- 
operation of those who will practice 
the preventive maintenance which they 
preach.” 

President Roosevelt has endorsed the 
program and addressed a letter to all 
owners and drivers of America’s motor 
trucks on the subject. This letter is re- 
produced in a booklet being printed and 
distributed by the Office of Defense 
Transportation; it gives a complete and 
comprehensive guide to preventive 
maintenance that can be followed by 
every truck owner. Three million 
copies are being printed and will be 
mailed to every truck owner in the na- 
tion, and to others in the industry. 

Also in the booklet is a pledge which 
each truck owner is urged to sign. 
Official insignia will be distributed to 


truck owners who sign this pledge by 
the companies and suppliers cooperat- 
ing in the program. This insignia is a 
red, white and blue decaleomania which 
is to be affixed to the right-hand cab 
door of the trucks. Other pledges for 
drivers and mechanics are being dis- 
tributed by ODT and fleet operators 
cooperating in the program are urged 
to have every driver and mechanic sign 
this pledge and exercise constant vigi- 
lance to see that its purpose is served. 


Wickard Organizes Staff 
For Food Supply Duties 


To assist in handling new responsibil- 
ities imposed on the Department and 
the Secretary of Agriculture by the 
creation of the new WPB Foods 
Requirements Committee, Secretary 
Claude R. Wickard has announced new 
appointments of four department offi- 
cials. The Secretary has also announced 
changes affecting the Office for Agri- 
cultural War Relations. 


Former Governor M. Clifford Town- 
send of Indiana has been named Admin- 
istrator of the Agricultural Conserva- 
tion and Adjustment Administration, 
succeeding R. M. Evans, recently ap- 
pointed a governor of the Federal Re- 
serve System. 


Governor Townsend left the director- 


ship of the Office for Agricultural War 
Relations to assume the ACAA post. 
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He will be succeeded by S. B. Bledsoe, 
an assistant to the Secretary. The Sec- 
retary appointed H. W. Parisius as 
associate director of OAWR. 


To provide liaison between the de- 
partment’s economic and _ statistical 
services and the food supply planning 
functions of the Foods Requirements 
Committee, the Secretary created a new 
division of foods requirements in 
OAWR. This division will be headed by 
D. A. Fitzgerald, formerly of the Bu- 
reau of Agricultural Economics. 


Heavy responsibilities for aid in mar- 
keting, processing, storing, and pur- 
chasing food for use here and abroad 
will fall on agencies of the department, 
notably the Agricultural Marketing Ad- 
ministration and the Commodity Credit 
Corp. 

“Efficient, speedy liaison between the 
department agencies which will handle 
these operating functions in food sup- 
ply, and the planning and allocating 
agencies elsewhere in government rep- 
resented on the Foods Requirements 
Committee will require the closest pos- 
sible cooperation among all concerned, 
including my own immediate staff,” said 
Secretary Wickard. “The appointments 
made and the organizations set up 
should provide this liaison, and it is my 
hope that this will result in the expedi- 
tious and efficient handling of the dual 
functions of Secretary of Agriculture 
and Chairman of the Foods Require- 
ments Committee, as well as enabling 
us to help meet added responsibilities 
with regard to food.” 
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Time out on the road is “‘time in” for the enemy... 


KEEP YOUR TRUCKS IN ACTION 
WITH MACK SERVICE 


There is no time to risk break-downs on 
the road that can be avoided. The cost is 
now too great ... cost in dollars to the man 
who owns the truck and cost in terms 
of time lost to the nation’s war effort. 


You who own Macks have a special 
advantage. Because extra durability 
was built into them . . . they are less 


likely to break down. But because you 
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enjoy this advantage, you also have a 
special responsibility. You owe it to 
yourself and to your country to get the 
most out of your Mack, to keep it roll- 
ing, to prevent minor troubles from de- 
veloping into serious ones. 

This calls for regular. periodic check- 
ups ... check-ups and adjustments which 
your nearest Mack dealer or Mack fac- 


tory branch is best equipped to provide. 


Ask about the Mack “Preventive 
Maintenance Plan.” It will save you 
money, make sure that you get every 
trouble-free mile your Mack was built 
to give. It means a better return on 
your investment .. . and more jobs done 
well and on schedule for your country. 
MACK TRUCKS, INC., LONG ISLAND CITY, M.Y. 


THE MOST COMPLETE LINE OF TRUCKS IN THE WORLD— 
1 TO 45 TONS AND ALL HEAVY DUTY 
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Chernis Now Sole Head of 
Big Boston Sausage Plant 


Effective May 4, 1942, Max Chernis, 
president of the Boston Sausage & Pro- 
vision Co., Inc., purchased the entire 
holdings of his 
former associate, 
Philip Mades, plac- 
ing Mr. Chernis in 
complete control of 
the company. 

Present officers 
and directors of the 
corporation are as 
follows: Max Cher- 
nis, president, Her- 
bert J.  .Chernis, 
treasurer, Harold 
I. Horwitz, vice 
president and clerk, 
and Barnett Mil- 
ler, vice president 
and assistant treas- 
urer. The board of directors is com- 
posed of Messrs. Max and Herbert 
Chernis and Harriet Chernis, wife of 
the president of the Eastern provision 
firm. 

Herbert J. Chernis is the son of Max 
Chernis, and Messrs. Miller and Hor- 
witz are his sons-in-law. The company 
manufactures the Honor-Maid line of 
products. Mr. and Mrs. Chernis are 
steady AMI convention attendants. 





MAX CHERNIS 


Packers Expand, Remodel 
To Handle More Volume 


Osear Mayer & Co., Madison, Wis., 
on June 1 was granted a building per- 
mit for construction of a three-story 
warehouse addition to its plant. The 
unit will be of reinforced concrete and 
brick construction, measuring 70 by 
140 ft., and will be used to store meat 
products packed for the government, 
officials stated. Completion is expected 
some time this summer. Plans for the 
addition have been prepared by Hen- 
schien, Everds & Crombie, Chicago. 


Star Provision Co., Birmingham, Ala., 
recently completed installation of a 
Carrier air-conditioned smokehouse. 
Automatic controls by Powers Regula- 
tor Co. replace manual operation, which 
was employed in the former gravity 
flow smokehouse. The new unit is oper- 
ating on a 24-hour schedule, handling 
weiners, hams, bacon and other types 
of product. 

Plans for rebuilding and remodeling 
the meat plant at Miami, Okla., which 
was partially destroyed by fire last 
February, were announced recently fol- 
lowing a meeting of the stockholders. 
When completed, the plant will have an 
increased production capacity, capable 
of handling 60 hogs and 10 cattle per 
hour. The plant was leased to Banfield 
Bros. at the time that the fire occurred. 








2,920-LB. BULL AT CHICAGO YARDS 


Figuratively speaking, that’s a lot of bologna. This Shorthorn bull, sold on the Chicago 

market recently, weighed 2,920 Ibs. One of the largest animals offered in the yards in 

recent years, he was slaughtered by Armour and Company, dressing out at 64 per cent, 

or 1,882 lbs. Art Beahm, Beahm Provision Co., who bought the animal, reported that 

1,588 Ibs. of meat was obtained from the carcass. The rounds, bone in, weighed 212 Ibs. 
each; tenderloins scaled 31 Ibs. each. 
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Personalities and Events 
Of the Week 


Geo. A. Hormel, founder and pres- 
ent chairman of Geo. A. Hormel & Co., 
recently paid his annual visit to the 
plant at Austin, Minn., making the trip 
from his home in Bel-Air, Calif. Mr. 
Hormel, in his usual good health, is 
keenly interested in the operation of 
the big plant and in his plans for im- 
proved national welfare. 

It’s a small world. Landing with 
American troops in northern Ireland, 
Sergt. William Pray of Fort Dodge, Ia., 
noticed that cases of meat being un- 
loaded from the transport on which he 
had made the trip were from the Fort 
Dodge meat plant in which he worked 
before entering the Army. 

Dr. R. C. Newton, vice president in 
charge of research for Swift & Com- 
pany, was named president of the In- 
stitute of Food Technologists at the 
recent annual conference in Minne- 
apolis. Dr. Newton is chairman of the 
Chicago section of the American Chem- 
ical Society. 

Fred L. Faulkner, Armour and Com- 
pany, Chicago, has been designated as 
a regular member of the ODT District 
No. 8 appeal board which will pass on 
applications for permission to purchase 
new trucks. P. C. Johnson, Central 
Greyhound Lines, and Ellsworth F. J. 
Reilly of the Office of Civilian Defense 
are the other board members. 

With an eye to Fourth of July out- 
ings, Armour and Company is schedul- 
ing pre-Independence day advertise- 
ments for its Treet, ham and bacon in 
magazines and newspapers. 

On August 1, William F. Schmidlein, 
assistant superintendent, and David 
Notarius, city fat solicitor, who have 
completed 37 years of continuous serv- 
ice with United Dressed Beef Co., New 
York, will retire. Among those present 
at a recent dinner in their honor were 
H. S. Price, vice president of United, 
who served as toastmaster; B. V. Tray- 
nor, manager of Swift’s Harrison plant; 
Benjamin E. Gaunt, superintendent, 
United; J. J. Cook, office manager; E. A. 
Schmidlein, secretary, and M. J. Gorey, 
industrial relations department. The 
veterans were presented gold watches. 

Visitors to New Yerk during the past 
week included W. D. Hoffman, comp- 
troller, Wilson & Co.; Dr. D. Klein, 
Wilson Laboratories, and W. A. John- 
son, canned meat department, all from 
Chicago. 

Berth Levi & Co., Mongolia Importing 
Co., and the Oppenheimer Casing Co., 
New York, have been ‘awarded Minute 
Man certificates. More than 90 per cent 
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of their employes have been enrolled in 
the payroll deduction plan for buying 
war bonds. 

Lardan Packing Co., dog food manu- 
facturers, Maspeth, Long Island, which 
recently announced its premium dog 
food Meaty Meal, is expanding its 
brokerage connections. Recent addi- 
tions are Harman & Hulsey, Tampa, 
Fla.; Jarrett Brokerage Co., Roanoke, 
Va.; A. H. Singer & Co., Savannah, Ga.; 
Pilot Brokerage Co., Winston-Salem, 
N.C. and Crevier, Larsen & Co., Boston. 


The Albany Packing Co., Albany, 
N. Y., has leased the brick and frame 
building at 114 to 118 River st., Pater- 
son, N. J., from The Henry Muhs Pack- 
ing Co. 

Adam Dutkowski, 71, for many years 
affiliated with the James Henry Pack- 
ing Co., Seattle, died in that city re- 
cently following a heart attack. He 
started with the firm in the horse-and- 
wagon era. 


Following the request of meat trade 
representatives, a committee of the 
Seattle city council voted to, recom- 
mend repeal of a municipal ordinance 
which created the position of sausage 
and processing meat inspector. The 
meat men contended that the salary 
offered was insufficient to attract a 
man of adequate experience and that 
the city civil service commission had 
not certified qualified men for the job. 


Benjamin F. Wilson, 58, eastern sales 
manager for the curled hair division of 
Wilson & Co., Lansdowne, Pa., passed 
away on June 7 in Delaware county 
hospital. 

“Every farm and livestock produc- 
tion center is now a munitions factory— 
every packinghouse a munitions loading 
plant,” T. Henry Foster, president, John 
Morrell & Co., told members of the 
South Dakota Bankers’ Association at 
the annual meeting of the group in 
Sioux Falls. “Though wars have been 
won without guns, no war has ever 
been won without food.” 


The Tennessee Valley Stock Yards, 
Knoxville, Tenn., opened on June 15 
with an auction sale. Leslie M. Ken- 
nedy is business manager of the new 
organization. 

Clarence Fose, Oscar Mayer & Co., 
was chairman of a meeting of Madison, 
Wis., meat retailers staged recently in 
connection with the AMI advertising 
and merchandising program. 


A committee of Uruguayan cattle- 
men who are supplying meat free to 
British warship crews entering the 
harbor at Montevideo have voted to 
accord the same service to naval forces 
of the United States. 

Don Smith, office employe at the S. St. 
Joseph, Mo., plant of Swift & Company, 
won the Missouri state golfing title at 
St. Louis on June 12, playing at the 
Sunset Hills course. 

Six driver-salesmen for Peter Eckrich 
& Sons, Inc., sausage manufacturing 
concern which serves numerous com- 
munities in Indiana and Michigan, re- 
cently received awards for safe driving 
periods. ranging from one to eight 
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MEXICAN MEAT OFFICIALS PAY THEIR RESPECTS 


Photographed during a recent inspection tour of meat packing plants in Ft. Worth, Tex., 

these Mexican officials include (1. to r.) Dr. Hector Lopez Arista, inspector of border 

ports for the Department of Agriculture, Dr. Guillermo Quesda Bravo, chief of the 

Bureau of Animal Industry, and Senor Heliodoro Monroy, chairman of the Service of 

Animal Industry, all of Mexico City. They reported that their country is lined up solidly 
with the United Nations in the war against the Axis. 





years. The men, who have driven a 
total of 690,653 miles without an acci- 
dent, are Leonard Ellis, Ft. Wayne, 
Louis Uplegger, Ft. Wayne, Benjamin 
Wilde, Anderson, Paul Hunt, Muskegon, 
Maurice Klop, Kalamazoo, and William 
Emmons, South Bend. 

A. G. Timmerman, head cattle buyer 
for Swift & Company in Florida, ac- 
companied by Mrs. Timmerman, has 
been visiting at the home of his parents, 
Dr. and Mrs. A. R. Timmerman, in St. 
Joseph, Mo., where Mr. Timmerman 
was formerly located with the company. 

About 100 employes of the Reynolds 
Packing Co., Union City, Tenn., at- 
tended a barbecue recently, with direc- 
tors of the company and members of 
the Saturday night supper club as 
special guests. A barbecue for the Ne- 





Rosenthal Plant Resumes 
Federal Meat Inspection 


Ben H. Rosenthal, president, Ben H. 
Rosenthal & Co., Dallas, Tex., an- 
nounced this week that the plant was 
resuming regular BAI inspection on 
June 17. The plant, built in 1935, for- 
merly operated under federal inspection 
but discontinued it in February, 1939, 
because of its heavy volume of intra- 
state business. The company states that 
it will again be ready to handle inter- 
state shipments on June 22. Present 
officers of the firm, in addition to Mr. 
Rosenthal, include Leo M. Aronson, vice 
president, Max L. Tobolowsky, treas- 
urer, Ruben Rosenthal, secretary, and 
Otto Eschenheimer, formerly of Stahl- 
Meyer, Inc., general superintendent. 


gro workers was held on the bank of 
the Obion river. 


Jerry Kennelly, long identified with 
the activities of the National Food Dis- 
tributors’ Association, passed away re- 
cently at his home in Chicago. Mr. 
Kennelly, who enjoyed a wide acquaint- 
ance among members of the association, 
was connected with the meat industry 
for a number of years. 


Nicholas S. Schoofs, 50, a sales rep- 
resentative for Cudahy Brothers Co., 
Cudahy, Wis., more than 20 years, died’ 
on May 28 at his home following a 
short illness. 


F. M. Legenza, formerly affiliated 
with Agar Packing & Provision Co., 
Chicago, is now with Company A, 33rd 
MTB, Camp Grant, Il. 


Albert T. Breslow, head of the Girard 
Provision Co., Philadelphia, who has 
been identified with the meat industry 
for 17 years, was included in a “Who’s 
Who in and About Philadelphia” fea- 
ture published in a local newspaper on 
June 14. He has conducted his own 
enterprise for the past three and one- 
half years. 


John B. Davis, purchasing agent for 
Armour and Company at Ft. Worth, 
Tex., and manager of the Southwestern 
Exposition and Fat Stock show, Ft. 
Worth, is in a local hospital, reported 
in an improved condition following a 
blood transfusion. 


Thomas C. Wright, manager, Swift & 
Company, Tulsa, Okla., branch since 
its formation in 1921) retired recently 
after 43 years in the meat industry, of. 
which 39 were spent with the Swift 
organization. 
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SOLVAY SALES CORPORATION + 40 RECTOR STREET, NEW YORK,NY 











FIVE 
ONE 


LONGER LIFE with 
Fullergript 
CASING CLEANING BRUSH STRIPS 


1500 Continuous production hours with Fuller- 

gript brush strips against 300 odd hours with 
old-style heavy cast iron, wire held bristle cores. 
Fullergript—with materials gript in steel, dense mass 
formation—eliminates tufts feen which casings 
are apt to ride and become damaged. 





This density is a cushion that allows only an even 
wear—no retrimming of brushes necessary. No re- 
moval of brush cores, saves 4-5 hours letdown in 
production. 


New brush strips inserted from one end of core and 
locked in securely in a few minutes. 


Write for Complete Catalog of Fuller Brushes 








ond Fiber Brooms 
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The FULLER BRUS 
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Having crackling TROUBLES? 
Call an EXPELLER ENGINEER! 





@ Whether you are producing crack- 
lings by the Expeller process or by 
hydraulic equipment. ..if you run up 
against trouble...there is one man who 
will be glad to help you out. That 
man is an Anderson Expeller Engineer. 
He knows the methods of operation 
in many crackling-producing plants. 
He has listened to many stories on 
crackling production problems. He has 
helped to solve them. Whether your 
trouble lies in the preparation of the 
material, in the pressing equipment, 
or in the supplementary equipment — 
in 99 cases out of 100 he has met that 
same trouble before and knows how 
it was solved. Whatever your crack- 
ling production problem, get on the 
phone and call an Expeller Engineer. 


THE V. D. ANDERSON CO. 
1937 W. 96th Street «© Cleveland, Ohio 


Anderson 


CRACKLING EXPELLER 


























“Never have so many, owed 
so much, to so few!” 


That brilliant statement made by Britain’s 
Winston Churchill can be applied to a 
case in our own country. 


Today, millions of soldiers, sailors and 
marines are being supplied with an abun- 
dance of safe water from Layne built 
Well Water Systems. The Armed Forces 
can thank less than two thousand Layne 
Organization employees. In an amazingly 
short period of time, they undertook—and 
completed on time—the most gigantic 
Well Water System building task ever 
accomplished in this, or in any other 
country. These widely experienced men 
located water bearing sands, drilled wells 
in almost every type of earth formation 
and set tons of casing. Furthermore they 
built the pumps, made installations and 
placed their water systems in operation— 
producing hundreds of millions of gallons 
of water daily. 


Such outstanding service, performed 
without delay or failure, has created a 
brilliant chapter in the long and successful 
career of the Layne Organization. No 
greater commendation for ability, speed 
and efficiency could be offered. 


LAYNE & BOWLER, INC. 
Memphis, Tenn. 
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Lightweight Delivery Equipment 
Is Aid in Wartime Conservation 


HE importance of lightweight de- 

livery equipment in conserving tires 
and gasoline and reducing operating 
expenses was pointed out recently by 
W. D. Coyne, chief engineer, Dry-Zero 
Corporation. 

“Now, more than ever,” said Mr. 
Coyne, “the truck transportation in- 
dustry must cooperate with Uncle Sam, 
not only in delivering the goods, but 
also in helping to keep trucks and trail- 
ers on the road over a longer period. 
This can be achieved by careful main- 
tenance rules and first-class accessory 
equipment. In an insulated and/or re- 
frigerated body, careful consideration 
should be given to the selection of the 
insulating material, as it directly af- 
fects both the operating efficiency of 
the body and the payload capacity. 


“Insulation has a definite relation to 
the total weight of the body, and many 
insulated bodies carry excess weight 
amounting to as much as 500 to 1,200 
lbs., due to the use of needlessly heavy 
insulation. The addition of this extra 
weight does not mean that the insulat- 
ing efficiency of the body has been in- 
creased accordingly, as efficiency de- 
pends upon the ability of the insulation 
to retard heat flow. 

“For example, the most efficient com- 
mercial insulant known (‘k’ factor 
.24) weighs less than 1% oz. per board 
foot. A sufficient quantity of this high 
efficiency material to insulate a 12-foot 
low-temperature body would weigh ap- 
proximately 150 lbs., whereas a heavy 
insulating material sufficient to pro- 
vide comparable protection would 
weigh approximately 1,200 lbs. 

“Some insulation materials ‘grow’ in 
weizht as the bodies get older. They 
either absorb moisture directly, or, in 


the case of materials which are not 
absorbent, will draw moisture up and 
hold it between the fibres by capillary 
attraction, thus adding extra weight 
and at the same time impairing the 
heat-stopping efficiency of the insula- 
tion. This increase in weight from 
moisture is often sizable, as cases are 
on record where 300 to 1,000 lbs. of 
water have been found in body walls. 


“Body builders and fleet owners alike 
are now overhauling and rebuilding 
many of their older units. Based upon 
past experience, a great deal of atten- 
tion is devoted to the selection of ma- 
terials and the use of construction 
methods to lighten motor truck bodies 
and insure efficiency for the duration. 

“These lightweight units will pro- 
long the life of tires and will also save 
on gasoline consumption and lower gen- 
eral overall operating expenses. In a 
large number of cases of rebuilding, the 
bodies are now equipped with a light- 
weight, water-repellent insulation that 
not only indirectly benefits the tire and 
gasoline conservation program, but also 
increases payload capacity and pro- 
vides perishable cargoes with adequate 
protection against heat and cold.” 


BAI RULES MODIFIED 


Three circular letters dealing with 
the preparation and marking of meat 
products for the Federal Surplus Com- 
modities Corp. and the U. S. Army 
have recently been issued by the U. S. 
Bureau of Animal Industry. 

Under one of these directives, ship- 
ping containers for Type C field ration 
will be marked as containing bread as 
well as meat units; the former units 





60 STOPS A DAY—MAINTAINS 34-DEG. TEMPERATURE 


Rathjens & Sons of San Francisco, meat wholesa'ers, operate a fleet of GMC trucks 
with capacities ranging from 1 to 2 tons. One hundred and fifty Ibs..6f wet ice is used 
for refrigeration and cold air is circulated by a 6-volt fan. Bodies are insulated with 
3 in. of Dry-Zero in roof and 2 in. in side walls. Body is 8 ft. 4 in. long, 5 ft. 6 in. 
wide and 4 ft. 2 in. high. It was built by Pacific Body Works, San Francisco. 


The National Provisioner—June 20, 1942 








on 


not 
and 
lary 
sight 
the 
sula- 
from 
; are 
s. of 


alike 
ding 
upon 
tten- 
ma- 
ction 
odies 
on. 
pro- 
save 
gen- 
In a 
r, the 
ight- 
that 
. and 
; also 
pro- 
juate 


with 
meat 
Com- 
\rmy 
U. S. 


ship- 
ation 
id as 
units 


rucks 
; used 
| with 
6 in. 





will be inserted at Quartermaster De- 
pots. Marks of federal meat inspection 
will be omitted from shipping contain- 
ers since cans bear the inspection 
legend. 


Another circular letter points out that 
inasmuch as FSCC specifications state 
the internal temperature to be attained 
during smoking of cured hams prepared 
for export, the bureau will not inter- 
pose objections so long as none of such 
hams which show the characteristics of 
cooked ham is entered into domestic 
trade. If it becomes necessary to sell 
domestically some of the hams treated 
to internal temperatures of 124 to 128 
degs. F., the hams must be retreated to 
meet BAI requirements for trichinae- 
treated pork muscle tissue. 

In respect to the marking of contain- 
ers of product prepared for the FSCC 
for export to the USSR, ingredients of 
“Type OO” and “Type XX” meat prod- 


ucts and “meat product spread, liver | 
style,” need not be identified; presence | 
of small amount of lard or rendered | 


pork fat used in packing barrels or 


kegs of smoked ham, bacon or sausage | 


need not be indicated. 


Meat's Place in Summer 
Diet Told in Ad. Drive 


The importance of meat as a year 
‘round source of nutritional essentials is 


the subject of the meat educational ad- | 
vertising for July, to appear as a part | 


of the American Meat Institute’s na- 
tional advertising program. Entitled 
“Meat and This Summer of ’42,” the 
advertising is scheduled to appear in 
many national magazines as well as 
newspapers in principal markets 
throughout the nation. 

“The human body is the same ma- 
chine summer and winter,” the ad 
points out, “and needs the same pro- 
teins, B vitamins and minerals regard- 


less bi season, , temperature | or a 


the advertising that ‘pot 
only meat, but vegetables, dairy prod- 
ucts amd cereal foods are needed for 
good nutrition. It also warns that the 
summer sun, with ne vitamin D bear- 
] ce up for inade- 








Says Prime Steaks Will 
Be Rare, i.e., in Obscuro 


Those rich, high quality beef steaks 
are going to disappear from the Amer- 
ican table by fall and present price 
ceiling regulations on meat are to blame, 
Guy Scudder, secretary of the National 
Live Stock Advisory Council, believes. 

Scudder said that because the price 
of feed is not regulated, the cattle pro- 
ducer cannot feed animals up to a good 
market quality and must throw cattle 
on the market after short feeding. 

The council suggested that present 
ceilings be adjusted or that regulations 
be placed on price of feed, transporta- 
tion, labor and other meat animal costs. 


LESS TIN FOR CANS 


Tin conservation projects will result 
in a reduction of tin for cans from the 
48,000 tons of last year to 31,500 tonsa 
in 1942, it was estimated by Leasing 
Rosenwald, conservation chief of the 
War Production Board, in addressing 
the two-day annual conference of the 
National Federation of Salea Execu- 
tives, which concluded June 5, 

The reduction will be extended con- 
siderably further in 1943 when electro- 
plate tins come into production, he 
added, pointing out that electroplate 
contains only % per cent of tin as 
against 1% per cent for the tin cans 
previously produced and 1% per cent 
for those now being turned out. 
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VILTER 


refrigeration 


.» FOR WARTIME’S 
“ESSENTIAL INDUSTRIES” 





..0" War Effort” that started years age... 


If YOU are now using Vilter Refrigeration, you know why 
we can say that our “War Effort” started many years ago. 
Vilter Equipment has always been designed and built for 
LONG YEARS of service. Present-day owners are satished 
that their Vilcer Refrigeration will operate for the duration 
with 2 minimum of repair and maintenance — and that’s 2 
big help towards Victory. It’s a test of longevity that Vilter 
Equipment always welcomes — an indication also of the kind 
of economical, dependable Refrigeration you can expect of 
Vilter after Victory is won. 











100% 


OF THE EMPLOYEES 
OF THE 


H. P. SMITH 
PAPER COMPANY 
Are Now Buying 
WAR SAVINGS BONDS 
REGULARLY 


Ba ARE BUYING 


U.S.SAVINGS BONDS and STAMPS 





Re WIN chis war not all of us 
can actually fight. Bur all of us can 
actively helpfnance our country's 
fight for Vicsoey' 

The Employees of H. P Smith 
Paper Company know, as does every 
good citizen, that the process of win- 
ning the war is a 3-in-1 offensive 
involving fighting, production, and 

nancing 

That is why some HPS employ- 
ees have left our midst co actively fight 
the war itself. 

That is why all HPS employees 
who remain are working harder than 
they ever have before to process and 
produce the many types of paper the 
makers of war material have called 
on us to supply 

It also explains why 100% of the 
employees of H. P. Smith Paper Com- 
pany are now regularly buying a def- 
inite share in America. 

The H. P. Smith Paper Company 
takes keen pleasure in advertising, in 
behalf of its employees, their out- 
spasingperticipscion, inthe purchase 
of U.S. War Savings Bonds. 

Their spirit and determination, 
expressed in such aggressive ACTION. 
gives tangible assurance that our nation's 


drive for Victory WILL NOT FAIL’ 


%& Consult Us About 
Wrappings for Gov - 
ernment Contracts or 
Any War Emergen- 
cies in Paper 






A Sure Sign of Cood Paper 


H.P. SmiTrnm 
ParER Co. 


$001 WEST SIXTY-SIXTH ST. 
CmrIcaco 





Waxed, Oiled and Wet-Strength Papers 
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Recent WPB and OPA Orders 
| as Affecting the Meat Industry 











EAT packers and canners will, 
M srerever possible, begin to sub- 

stitute electrolytic (light) tin- 
plate and chemically treated blackplate 
for regular tinplate cans under Supple- 
mentary Order M-81a, issued last week- 
end by the War Production Board. The 
regulation became effective on June 13. 
Only the third section of the order, 
which calls for the use of treated black- 
plate or light tinplate for ends of cans 
having soldered side seams, applies to 
canned meats. Section one calls for 
more extensive substitution in cans for 
chili con carne, vegetables, fish, etc., 
while Section two requires substitu- 
tion in cans for lard, vegetable oils, 
etc. 

The order establishes the following 
mandatory directions for substitution of 
materials: 

a) For manufacturing cans for pack- 
ing chili con carne (and various other 
non-meat products) all can manufac- 
turers shall, to the greatest extent 
available, use tinplate with a tin coating 
not in excess of 0.50 lbs. per base box, 
for making the ends only of cans with 
soldered side seam, and for making the 
ends and the bodies of cans without 
soldered side seam. All canners accept- 
ing delivery of cans are required to ac- 
cept from the can manufacturer, to the 
greatest extent available up to 50 per 
cent of the delivery, cans made of tin- 
plate with a tin coating not in excess of 
0.50 Ibs. per base box. 

b) For manufacturing cans for pack- 
ing liquid oils, marine and animal, or 
edible blends; hardened edible oils and 
hardened or unhardened lard; rendered 
pork fat; edible tallow and animal, veg- 
etable and marine blends thereof (as 
well as a number of polishes, cleaners, 
ete.), all can manufacturers shall, to 
the greatest extent available, substi- 
tute chemically treated blackplate for 
tinplate and terneplate, for making the 
ends only of cans with soldered side 
seam, and for making the ends and the 
bodies of cans without soldered side 
seam. All canners accepting the de- 
livery of cans are required to accept 
from the can manufacturer, to the 
greatest extent available up to 100 per 
cent of the delivery, cans made of 
chemically treated blackplate. Tinplate 





Th 
se 














or terneplate, as specified by Order 
M-81, may be used for making the tops 
of cans to which fittings or trimmings 
are soldered. 

c) For manufacturing cans for pack- 
ing meats, except chili con carne, all can 
manufacturers shall, to the greatest ex- 
tent available, use either chemically 
treated blackplate or tinplate with a 
tin coating not in excess of 0.50 lbs. per 
base box, for making the ends only of 
cans with soldered side seam. All can- 
ners accepting delivery of cans are re- 
quired to accept from the can manufac- 
turer, to the greatest extent available, 
up to 50 per cent of the delivery, cans 
made of tinplate with a tin coating not 
in excess of 0.50 lbs. per base box, as 
specified herein; and up to 10 per cent 
of the delivery (or 20 per cent, if one 
end only is made of chemically treated 
blackplate), cans made of chemically 
treated blackplate. 


d) To the extent that chemically 
treated blackplate is used instead of tin- 
plate or terneplate, pursuant to this 
supplementary order, the area of tin- 
plate or terneplate specified by any 
quota restriction of Order M-81 for 
packing a particular product, shall be 
reduced. Nothing in this supplementary 
order shall be construed to prevent the 
completion, sale and delivery of cans 
and can ends which were completely 
manufactured or in the process of man- 
ufacture on or before the effective date 
of this supplementary order, but this 
supplementary order shall not be con- 
strued to alter any provision of Order 
M-81 which is not herein expressly 
modified. 

Other recent orders of the War 
Production Board and the Office of Price 
Administration which affect the meat 
industry include: 


RATINGS.—Under a new version of 
Priorities Regulation No. 3, effective 
July 1, any preference rating, no mat- 
ter how it has been assigned, may be 
applied or extended by a single form 
of certification, which states merely 
that the purchaser certified to the seller 
and to the War Production Board that 
he is entitled to use the preference rat- 
ings indicated on his purchase order. 
Provisions of existing orders which re- 
quire a buyer to furnish his supplier 
with copies of preference rating orders 
or other special certification are all 
rescinded, except for the special provi- 
sions of Priority Regulation No. 9. 
This change does not, however, affect 
any provision of existing preference 
rating orders which limits the kinds of 
material which may be obtained by use 
of the assigned rating, or which re- 
quires specific information on purchase 
orders. In addition to the standard 
certification, orders on which a prefer- 
ence rating is applied or extended after 
July 1 must also include the identifica- 
tion symbols required by Priorities Reg- 
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ulation No. 10 (see below). Next week 
THE NATIONAL PROVISIONER will publish 
an article explaining the relationship of 
Priorities Regulations 3, 10 and 11 to 
the meat packing industry. 


CLASSIFICATION.—A uniform clas- 
sification system which will enable 
WPB to trace the flow of materials in 
terms of end use, from primary pro- 
ducers to finished products, is set up 
under Priorities Regulation No. 10 and 
the Allocation Classification System. 
The new allocation classifications, to be 
used on purchase orders and reports 
to WPB, will supersede a variety of 
use classifications now required under 
“M” orders. Allocation classification 
symbols, as well as a purchaser’s sym- 
bol, must be used on all orders placed by 
manufacturers (meat packers), fab- 
ricators, primary producers, etc., after 
June 30, and on all such orders which 
call for deliveries after July 31, regard- 
less of when the orders are placed. The 
allocation classification is comparatively 
simple; numbers from 1.00 to 23.00 
have been assigned to all major classes 
of military, industrial and civilian uses. 
Meat packing, wholesale; custom 
slaughtering, and production of sau- 
sage and sausage casings have been 
placed in Class 14.00 (industrial food 
processing) and this symbol should be 
used on all purchase orders related to 
these phases of packer operations. How- 
ever, for purchase orders connected 
with gelatine, glue and grease and tal- 
low operations, packers should ap- 
parently use Class 8.20. Construction 
of new buildings and building main- 
tenance and repair should not be in- 
cluded in either of these classifications. 
A purchaser’s symbol should precede 
the classification number .on each pur- 
chase order (even though the number 
is changed when passed on to a sup- 
plier); the purchaser’s symbol used by 
a packer would be DP—Domestic Pur- 
chasers. Thus a packer’s purchase order 


should read DP-14.00. Companies en- ' 


gaged in the manufacture of food prod- 
ucts machinery and food packaging ma- 
chinery (meat industry suppliers) should 
use classification symbol 20.20 on their 
purchase orders. 


PROPOSE "CLEARING HOUSES" 
FOR CARRIERS 


Carrier “clearing houses” to provide 
return loads to comply with ODT regu- 
lations No. 3 and 4 have been proposed 
to the Office of Defense Transportation 
by the American Trucking Associations, 
Inc. Under the plan, carrier coopera- 
tive clearing houses would be located 
at strategic points to provide back 
hauls for all truckers—common, con- 
tract and private. 


The clearing houses would not act 
as brokers nor engage in or arrange for 
transportation. The organization would 
act as a clearing house of information 
on loads and trucks available; contract 
arrangements would be between carrier 
and shipper and billing and collecting 
done by the carrier. 
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Government Considers 
A Food Warden Corps 











WASHINGTON.—Suggestions were 
made this week that a corps of federal 
food wardens might be organized to 
carry rationing news, explain food 
shortages and give tips for diet 
improvement and other information to 
the people. Presumably the food warden 
organization would be under the spon- 
sorship of the U.S. Department of 
Agriculture, although working with the 
consumer division of the Office of Price 
Administration and the food, health and 
welfare committee of the War Man- 
power Board. 


The food warden setup would be 
organized in urban areas on a block-to- 
block basis, similar to the air warden 
plan, and in rural areas would employ 
“neighborhood leaders.” In some of 
their suggested functions the food 
wardens would resemble the block 
organizers of Nazi Germany. 

Government officials are reported to 
have described the proposed setup as an 
officially - sponsored “grapevine.” It 
would work both ways—transmitting 
war information to the people by word 
of mouth and sending back reactions 
and complaints to guide the govern- 
ment in arriving at new policies. 

While the urban setup has not yet 
passed the discussion stage, M. L. Wil- 


son, director of the extension service in 
the Department of Agriculture, is said 
to have stated that Chicago would be 
among the first cities to get such an 
organization. The foundation already 
exists there, he said, in the “highly ef- 
ficient” organization of the Chicago De- 
fense Council. 


One of the first jobs to be handed the 
Chicago food wardens probably would 
be that of informing housewives of the 
health benefits in eating cheese and 
urging larger consumption of eggs. 


“Tt will be explained to housewives 
that it is their patriotic duty to help 
lessen temporary shortages of food- 
stuffs as they appear,” Mr. Wilson said. 
“However, the principal objective will 
always be the improvement of nutri- 
tion.” 


Temporary surpluses are bound to 
develop in some commodities, he said, 
as movement of foods to other United 
Nations lags behind growing agricul- 
tural production. 


The food warden setup would be or- 
ganized in urban areas on a block-to- 
block basis, similar to the air warden 
setup. Nutrition directors in some de- 
fense councils probably would direct the 
new organizations. 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 
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ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


== C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


== C-D TRIUMPH PLATES == 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


==sC-D CUTMORE KNIVES == 
== CD SUPERIOR KNIVES = 


Ss B. & K. KNIVES == 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and a Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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EXTRA SALT PROTECTS WORKER 


How workers may be _ protected 
against excessive loss of salts from 
the body, a major factor in heat ex- 
haustion and heat cramps during warm 
weather, is explained in a recent state- 
ment by Charles H. Dickson, vice 
president, Worcester Salt Co. Extracts 
from his statement follow: 


“The reason for the special im- 
portance of salt is that every cell in 
the body requires it. Salt is necessary 
to digestion and is also the most impor- 
tant substance to enable all parts of 
the body to hold the amount of water 
they need. 


“When one is perspiring freely, a 
large amount of salt is lost in the per- 
spiration. Heat sickness or heat ex- 
haustion, caused by loss of salt from 
the body, is brought on by strenuous 
work or exertion in high temperatures, 
either in the sunshine or indoors. 


“Extra salt or a salt tablet should 
be added to every drink of water when- 
ever you do strenuous work or play. 
The proper proportion is a salt tablet 
or one-tenth teaspoonful of salt to each 
glass of drinking water. If the water 
is cool, the taste of the salt is barely 
noticeable.” 


LABOR POLICY ON ODT RULES 


In order to hold to a minimum labor 
disputes growing out of ODT tire and 
truck conservation orders, the Office of 
Defense Transportation has issued a 
five-point statement of policy. In set- 
tling labor controversies, the first prin- 
ciple to be applied, says ODT, is that 
“all conservation plans must comply 
fully with the terms of the applicable 
order.” In the case of feasible alternate 
plans, the plan shall be adopted which 
will result in the least burden to em- 
ployes. 


The ODT further suggests that “sav- 
ings directly resulting from application 
of an order shall be used to afford em- 
ployes reasonable protection against 
losses of earnings or jobs.” In addi- 
tion, “savings remaining after such pro- 
vision has been made for employes 
should be passed on to consumers in 
the form of lower prices.” The fifth 
point to be applied in labor controver- 
sies is that “consefvation plans insti- 
tuted to comply with ODT orders should 
be limited to the duration of the 
emergency.” 


CHAIN STORE SALES 


Sales of Safeway Stores, Inc., for the 
four weeks ended May 23 were $47,- 
233,357, compared with $36,978,610 for 
the four weeks ended May 24, 1941, an 
increase of 27.73 per cent, the company 
reported. For the 20 weeks ended May 
23, sales amounted to $229,211,826, 
against $175,511,479 for the 20 weeks 
ended May 24, 1941, an increase of 
30.60 per cent. 





New Trade Literature 


Insulant (NL 968).—Uses, advan- 
tages and technical information on 
Eagle low temperature mineral wool 
felt are compiled in handy form in this 
eight-page booklet. This semi-rigid in- 
sulating material is made especially for 
low temperature applications and may 
be used in coolers and freezers, in re- 
frigerated truck bodies, on brine lines 
and conditioned air ducts, ovens, hot 
water tanks, small boilers, etc. Different 
qualities of the felt are shown in the 
booklet, including a chart of thermal 
conductivity, and typical installations 
are illustrated.—Eagle-Picher Sales Co. 

Evaporative Condensers (NL 969).— 
Latest technical information on Carrier 
Type 9Q evaporative condensers is con- 
tained in a series of leaflets just issued. 
The publications describe equipment de- 
signed to supplant water-cooled con- 
densers and water cooling towers in re- 
frigeration systems and also to cool 
liquids in various industrial applica- 
tions. A compound for treating spray 
water is described in the leaflet.— 
Carrier Corporation. 

Wrought Iron’ (NL 970).—The 1942 
general catalog of the A. M. Byers Co. 
covers the genuine wrought iron prod- 
ucts for which the firm is famous— 
standard and special pipe, ammonia 
pipe, etc. Physical properties of wrought 
iron are described and specifications 
explained. Readers are told how to 
order pipe and tubular products and 
tables give sizes, weights and other 
information on pipe, tubing, plates, 
bars, etc. made by the company.—A. M. 
Byers Co. 

Truck Refrigeration (NL 977).— 
Kold-Hold truck refrigeration and its 
advantages and economies are described 
in this eight-page, two-color booklet. 
A spread shows construction of Kold- 
Hold plates and specifications are given 
for medium and low _ temperature 
plates, both standard and heavy duty. 
A number of packers’ trucks employing 
this refrigeration system are illustrated 
with comments by the users.—Kold- 
Hold Manufacturing Co. 

Roof Resurfacing (NL 978).—Rigid 
tests undergone by Stonhard plastic 
roof resurfacer are related in the handy 
building maintenance manual made 
available by the company. Floor re- 
surfacing is also described in the man- 
ual.—Stonhard Company. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 


PROVISIONER, write: 
(6-20-42) 
Editor THE NATIONAL PROVISIONER: 
Please send, without obligation, publications 


listed below. (Give key number only): 
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Meat Board War Effort 


(Continued from page 11.) 


onstration agents, dieticians and others, 
included use and value of thrifty cuts 
in the diet; importance of meat in the 
diet for health defense; value of meat 
as a source of B vitamins; conservation 
of essential food elements through 
proper handling and preparation; elim- 
ination of food waste in the home and 
conservation of fats in the home. 


Education and Research 


Educational efforts of the Board have 
been carried on through literature, ex- 
hibits, lectures and demonstrations, 
contests and other media, declared the 
general manager in his report. To fill 
the unprecedented demand for informa- 
tion, 72 new pieces of meat literature 
were prepared and distributed. 

Mr. Pollock described a new device 
known as the “nutrition yardstick,” 
which was developed to facilitate rapid 
calculation of the food value of any 
diet. Giving the food value of some 
550 foods, this device incorporates the 
recommended daily allowances for spe- 
cific nutrients set up by the National 
Research Council, and by means of 
graphs shows how an adequate diet may 
be obtained. 

Asserting that much remains to be 
learned about meat, despite important 
recent discoveries in the meat field, Mr. 


Pollock said that research projects ap- 
proved by the National Research Coun- 
cil and supported by the Board are cur- 
rently under way at seven colleges and 
universities —the universities of Ar- 
kansas, Chicago, Minnesota, Nebraska 
and Wisconsin, Cornell University and 
Texas A. & M. College. 


“The studies at these colleges and uni- 
versities,” said Mr. Pollock, “have been 
planned to provide authentic answers 
to various problems. Some of them in- 
volve vitamin research, not only for the 
purpose of securing additional facts 
concerning the vitamin content of meat, 
but also to secure all possible informa- 
tion concerning vitamin losses in cook- 
ing meat. 


“A study is under way to show the 
effects of varying quantities of meat on 
the total life span and on diseases of 
old age. One research project is devoted 
to a study of the comparative effects 
upon the red cell and hemoglobin con- 
tent of the blood of a diet with meat 
as compared to one without meat. Other 
studies are being continued to throw 
more light on the nutritive values of 
lard.” 


Professional Acceptance 


The Board has been gratified, Mr. Pol- 
lock stated, by. the increasing interest 
shown in meat by the medical, dental, 
dietetic and nursing professions. As 
an instance, he cited the fact that 1,900 


nurses requested meat literature at the 
recent biennial nursing convention in 
Chicago. Last week, displays portray- 
ing the nutritive value of meat were set 
up at the annual convention of the 
American Medical Association, attended 
by 13,000 men and women of the med- 
ical profession. 


Mr. Pollock also reported increased 
interest in up-to-date knowledge con- 
cerning meat on the part of the general 
public. “A national women’s magazine 
reports that more women want to learn 
about the cooking of meat,” he said, 
“than about the cooking of any other 
food. A consumer survey showed that 
meat led the list in answers to the ques- 
tion, ‘What food would you buy more 
of, if you had more to spend for food?’ ” 


Meat Production Goals 


“This is a time when individuals, or- 
ganizations and nations are challenged 
as never before,” he concluded. “The 
livestock and meat industry, which 
through the ages has furnished a basic 
food for man, is also challenged. But 
the history of the industry is proof of 
its ability to overcome obstacles and to 
meet emergencies.” 

“Among all the nations which are 
involved in this world struggle,” de- 
clared Mr. Mitchell in his address be- 
fore the board of directors, “the United 
States has one outstanding advantage. 
It has available a greater supply of 
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HAM BOILERS 


Assure perfect shape and appearance, 
shrinkage, ease of clean- 








ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Steinless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
london. Australian and New Zealand Representatives: Gollin & Co. Pty. Lid., Offices 
in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 






coils, saves loss 
downs of 


SAVE MONE 


SAVES TIME, MONEY AND SPACE 


IAGARA Air Conditioning Fan Coolers with 
high air velocity, permit economical re- 
frigerant temperatures and give constantly uni- 
form, correct storage temperature. They save 
operating time, cut food preservation expense. 
Niagara ‘No Frost’ prevents frosting of cooler 
of capacity, prevents shut- 
+ +, +, +i, 
Pi 


WITH NIAGARA 


EQUIPMENT 











pe ed 









inquiries to 


6 E. 45th Street 





Representatives in principal cities. Address 


NIAGARA 
BLOWER COMPANY 


Chicago Office: 37 W. Van Buren Street 


New York City 








The National Provisioner—June 20, 1942 


Highest Quality Atmospheric Rendering 
Without the use of injected steam, high pres- 

or extreme heat, the STANDARD Atmospheric 
roduces the very highest quality tallow 


recommendations 


Long experience 


al- bam ol me) le Lah mmmaal-lahy 


P . 
TrOM saris 


STANDARD STEEL CORPORATION °°°.8:°Ox25,2¥" 


Page 27 





meat than any other nation. We have 
on our farms and ranches the greatest 
number of meat animals in the history 
of the nation—more than 191 million 
head, including 74,607,000 cattle, 60,- 
526,000 hogs, and 55,979,000 sheep 
and lambs. This is an increase of more 
than 11 million head over a year ago. 


“For every 100 of our human popu- 
lation, we have 56 head of cattle, 46 
hogs and 42 sheep and lambs. Our pro- 
duction goals for 1942 call for the mar- 
keting of 28 million cattle and calves, 
83 million hogs, and 22,900,000 sheep, 
or a total of nearly 134 million head. 
This number will set a new all-time 
high marketing record.” Mr. Mitchell 
estimated meat production for 1942 at 
21% billion lbs., about 2 billion lbs. 
greater than in any previous year. 


“In line with wartime needs,” he 
said, “we must supply the men of Uncle 
Sam’s fighting forces with plenty of 
meat, since the average soldier eats 
about a pound of meat per day. It is 
essential that we supply meat in ever- 
increasing quantities for exporting to 
our allies overseas, and meat fs needed 
for our civilian population.” 


Mr. Mitchell said that in the first 
four months of this year, beef produc- 
tion was 24 per cent greater than for 
the same months a year ago, veal pro- 
duction was up 5 per cent, pork pro- 
duction showed a gain of 13 per cent 
and lamb production was 7 per cent 
greater than for the corresponding 
months in 1941. 


“The use of meat on America’s tables 
is on the increase,” he said. “The 1941 
consumption of meat per capita was 
148 lbs. In the five-year period ending 
with 1941, the average per capita con- 
sumption was 6.2 pounds greater than 
for the average of the preceding five 
years.” 

A highlight of the meeting was a re- 
port by Col. Paul P. Logan, Assistant 
Chief, Subsistence Division, U.S. Army, 
Washington, D. C., who discussed the 
assistance rendered by the Board in the 
utilization of meat in the Army. Dr. 
M. L. Wilson, director of nutrition, Of- 
fice of Defense Health and Welfare 
Services, Washington, outlined the gi- 
gantic program carried on by the gov- 
ernment in the interests of civilian 
nutrition. Other speakers included Dr. 
C. A. Elvehjem, University of Wiscon- 
sin, Dr. George O. Burr and Dr. Arild 
E. Hansen, University of Minnesota. 


FERTILIZER GROUP MEETING 


“Place of the Fertilizer Industry in 
the War Program” was the subject of 
an address by John A. Miller, Price 
Chemical Co., president of the National 
Fertilizer Association, at the eight- 
eenth annual convention of the asso- 
ciation. The three-day session opened 
on June 18 at Hot Springs, Va. 

Among those addressing sessions of 
the meeting were Edward J. Buhner, 
Office of Defense Transportation, and 
Howard Tolley of OPA. 





DISCUSS COOKING FATS 


Opportunities for further research 
by producers of lard and other fats used 
in deep fat frying were indicated by 
Willard H. Geller, first vice president 
of the American Society of Cereal 
Chemists, in an address before the 
annual meeting of the organization at 
Chicago on May 18. Mr. Geller noted 
the need for a deep frying fat which 
could be used longer than six or seven 
days without showing signs of deterior- 
ation so great that the batch had to 
be discarded. 


Miss VeNona Swartz, American Meat 
Institute, discussed the effect of certain 
variables in technique on the breaking 
strength of lard pastry, based on short- 
ometer tests. Her talk dealt with the 
amount and temperature of water used, 
the length of the mixing period and 
other factors. 

In the final session, devoted to a 
symposium on flour and bread nutri- 
tional supplements, Dr. C. A. Elvehjem, 
who has done much work on vitamins 
in meat, reviewed present knowledge 
of the water soluble vitamins. Dr. 
Elvehjem cited meat or liver as among 
the best sources of six of the vitamin 
B factors. 


A man in the uniform of the U. S. 
Army requires the wool of 26 sheep for 
his initial clothing allowance and re- 
placements during his first year of 
service, says the War Department. 








MARLEY NOZZLES 
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BRINE SPRAYING ( 


Better Spray « Lower Pressure 
Far outsell all others. Merit 
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Get One FREE for Trial Fema: 


The MARLEY CO., Kansas City, Kansas 


OPPORTUNITY FOR 
HAM PACKERS 


Mild, juicy hams have won a favored spot on the 
American menu. The huge demand continues to 
grow. It's easy to sell hams . . . if you give the 
public what they want. And it’s easy to do exactly 
that with the NEVERFAIL 3-Day Ham Cure. Write 


for demonstration in your own plant. 


H. J. MAYER & SONS CO. 


* 
6819-27 SOUTH ASHLAND AVENUE e CHICAGO 
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MoNEY-SAVING NEWS FOR PACKING PLANTS 
EASY WAY TO CLEAN BELLY BOXES 


Toremove tenacious] y adherin i 
posits from belly boxes EASILY te tiec, 
Soak boxes in recommended Oakite solu- 
tion for required period, then brush off sof. 
tened deposits and thoroughly rinse 
ou eliminate time consum. 
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OAKITE Yq) CLEANING 


COOKING TIME REDUCED 
- 33% BY GRINDING 


IN THE 


M&MHOG 


CUTS RENDERING 
costs 
Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
uct readily yields fat and moisture content. Reduced cook - 
ing time saves steam, power and labor. There's an M & M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 









The National Provisioner—June 20, 1942 








arch 
used 
i by 
dent 
real 

the 
n at 
oted 
tThich 
even 
rior- 
d to 


Meat 
rtain 
king 
hort- 
1 the 
used, 

and 


to a 
utri- 
hjem, 
mins 
ledge 

Dr. 
mong 
amin 








FLASHES ON SUPPLIERS 


DOLE REFRIGERATING CO.—A 
recent issue of the Edison Industrial 
News told how the Dole company co- 
operated in the conservation of zinc and 
aluminum for war production by finding 
an effective substitute coating for its 
refrigerating plates. Any new finish 
had to be rust resistant and able to 
stand temperatures of 40 degs. F. be- 
low zero to 45 degs. above. An infra- 
red baked enamel was found to fulfill 
these requirements. Plates are now 
sprayed with a synthetic enamel, in- 
stead of zinc or aluminum, and are 
conveyed through an infra-red tunnel 
where the enamel is transformed into 
a hard, durable finish. Plates are then 
cooled and filled with the Dole “hold- 
over” solution. 

CONTINENTAL CAN CO.—The new 
Minnesota plant of Continental Can Co., 
Mankato, Minn., was formally opened 
on May 20 and has already started pro- 
duction. The modern unit will have 
complete productive capacity to handle 
present demands for packers’ cans and 
has ample room for expansion. Located 
at the plant will be A. J. Abplanalp, 
sales manager, Art Rosecky, factory 
manager, and Tom Herion, shipping 
foreman, all of whom have been with 
the company many years. 

WATER TREATMENT CO. OF 
AMERICA.—Sales and service facili- 
ties of Water Treatment Co. of America 
are being broadened in a concentrated 


area including western Pennsylvania, 
West Virginia, Ohio and Indiana 
through a distributorship arrangement 
with branches of American Radiator & 
Standard Sanitary Corp. in the terri- 
tory. Water Treatment Co.’s scientific 
method of water conditioning for boil- 
ers, condensers, etc., known as the tech- 
nical system, will be sold and serviced 
by Arco branches in Akron, Canton, 
Cleveland and other cities in the area. 


WORKERS’ DEFENSE MANUAL 


“Yes, America Can Be Bombed” is 
the title of a defense manual for em- 
ployes issued by Swift & Company, 
telling what to do in the event of black- 
outs and air attacks. The manual con- 
tains a significant foreword: “If there 
has been any doubt in the minds of any 
employe of Swift & Company about 
the possibility of enemy bombers drop- 
ping death from the skies over our 
nation, the recent flight of MacArthur’s 
bombers from Australia to the Philip- 
pines -and back should dispel the 
doubts.” 


The manual covers do’s and don’ts in 
case of a blackout when on the street; 
what to do in the home in the event 
of a blackout; plant precautions that 
are being taken and a section devoted 
to magnesium bomb fires. Whether at 
work, in the home, or on the street, 
one of the important things to remem- 
ber is to keep cool, the manual says. 


TODAY'S PAPER SITUATION 


To furnish the industry with first- 
hand knowledge of the paper situation, 
Paterson Parchment Paper Co. recently 
issued the following statement through 
W. H. Enell, advertising director. 


“The use of vegetable parchment has 
not been restricted and ample stocks 
of the new ‘War Weights’ (27-lb., 35- 
lb., and 45-lb.) are available for the 
protection of food products. 


“Patapar vegetable parchment, with 
a special coating, has also been suc- 
cessful in replacing certain metal con- 
tainers and other materials no longer 
available. 

“Some suggestions have been pub- 
lished recently pointing out ways of 
saving vegetable parchment. These 
suggestions seem based on a situation 
existing months ago, when a general 
paper and paper board shortage ap- 
peared imminent. The facts now show, 
however, the past heavy demand was 
apparently caused by inventory buy- 
ing, and not by ‘new’ consumption. 

“Flavor and food values must be 
preserved in war time for the armed 
services, lend-lease or civilians. Unless 
some unforseen change occurs in the 
supply of raw materials, there is no 
need to take chances in the protection 
of food products by scrimping on vege- 
table parchment in food packaging.” 


Watch Classified page for good men. 
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Handling Wiltshire Sides 


INCE the government is now buy- 

ing Wiltshire sides at the rate of 
several million pounds per week, an 
Eastern meat packer wants to know 
how to handle and cure this cut. He 
writes: 


Editor THE NATIONAL PROVISIONER: 

Can you tell us how to handle and cure Wiltshire 
sides? We understand that the FSCC is buying a 
considerable quantity of the sides each week. 

Detailed specifications for Wiltshire 
sides are given in Schedule FSC-10, 
Amendment No. 4, revised, but the in- 
quirer may also find some help in the 
following processing directions: 

Wiltshire sides are made primarily 
for export to the United Kingdom. 
They come from choice, lean bacon 
barrows and clear sows (not obtainable 
in all areas at all times) and are se- 
lected especially for thickness of lean 
meat and their light, even covering of 
fat. Wiltshires of 65 to 80 lbs. average 
are being bought by the FSCC; this is 
somewhat heavier than the best com- 
mercial side, which averages 40 to 70 
lbs. Under FSCC specifications, thick- 
ness of fat at the shoulders must not 
exceed 3% in. and the minimum is 1% 
in.; fat covering of the latter thickness 
is usually considered the maximum for 
commercial Wiltshires. Selection for 
fat limits should be made on the killing 
floor. 

The sides should be evenly singed on 
the killing floor, but not burned, as the 
skin will crack in cure if over-singed. 
The skin, when properly singed, should 
be a light golden brown and tender 
enough to be readily punctured with a 
toothpick. Following are trim specifi- 
cations: 


FSCC.—Sides_ shall be smoothly 
trimmed. The hams shall not be faced, 
but the crotch fat shall be trimmed 
smooth. The tenderloins, neck bones, 
back bones and tail bones shall be re- 
moved and the breast bones shall be 
cut down smooth with the sides. The 
main part of the aitch bones shall be 
taken out and also the blade bones. 
There shall be no backstrapping. Any 
loose skirt shall be removed. The front 
feet shall be cut off at the upper knee 
joints and the hind feet cut off at the 
upper hock joints without exposing the 
marrow. The necks shall be cut back 
square at the ear creases, 

Belly edges shall be smoothed and the 
fat along the backs shall be as uniform 
as possible with maximum and mini- 
mum thicknesses as noted above. 


The FSCC allows inclusions of up to 5 
per cent of sides with scalps, miscuts, 
excess fat, etc., which are unavoidable 
in maintaining practical standards. 
These sides will be designated as C 
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grade and separately handled during 
processing and packing. 

Chicago Board of Trade trim specifi- 
cations are as follows: 


BOARD OF TRADE. — Wiltshire 
sides shall be made from nice smooth 
selected hogs. The shoulder, side and 
ham are left together in one piece. The 
foreleg to be cut off at, or above, the 
knee joint and the hind leg at, or above, 
the hock joint. The shoulder ribs, neck 
bone, backbone, aitch bone, skirt and 
loose fat to be removed. The breast 
bone to be sawed, or cut down even with 
the face of the side. Neatly trimmed 
on the belly and squared on the neck. 


FSCC PROCESS.—The FSCC specifi- 
cations for cured Wiltshires call for 
procedure similar to that used in Can- 
adian meat plants. The sides are thor- 
oughly chilled before pumping to an 
internal ham or shoulder temperature 
not higher than 36 to 38 degs. F. They 
are pumped with pickle of not less than 
97 to 100 degs. salometer strength con- 
taining the commercial practice amounts 
of sodium nitrate and/or nitrite of soda 
(see below). 

Sides are pumped 20 to 25 stitches 
each and the total amount of pickle in- 
jected is 5% to 6% per cent. After 
pumping, the shoulder pockets are 
sprinkled with a mixture containing 
about 95 parts of salt and 5 parts of 
sodium nitrate, using about 4 oz. of the 
mixture worked down well into the bot- 
tom of each pocket. 

When the sides are placed in curing 
vats, their surfaces are sprinkled very 
lightly with salt so as to prevent the 
sides sticking while curing. The cover 
pickle used for curing shall be not less 
than 80 degs. salometer with commer- 
cial practice amounts of sodium nitrate 
and/or nitrite of soda. No sugar shall 
be used in the pump or curing pickle. 


Sides shall be left in cure for 10 to 
12 days. After they are cured, they are 
wiped free of surface pickle and allowed 
to drain face down in piles not over 3 ft. 
high for 48 hours in a 34-to 38-deg. 
cooler. They are then dusted with borax 
and boxed for shipment. The sides are 
packed under pressure in boxes con- 
taining 550 to 650 lbs. of meat and the 
boxes are iron strapped. 


GRADING.—The sides are graded 
before packing into the following 
weight ranges: 65 to and including 70 
lbs.; over 70 to and including 75 Ilbs.; 
over 75 lbs. They are further graded 
into three grades representing different 
degrees of leanness as follows: No. 1 
selection shall contain sides bearing 
2% in. or less of fat on the shoulder; 
No. 2 selection shall contain sides bear- 
ing over 2% in. but not in excess of 
2% in. of fat, and No. 3 selection shall 
contain sides carrying over 2% in. but 


not in excess of 3% in. of fat on the 
shoulder. 


FSCC requires that different weight 
and fat selections shall be packed 
separately. 

OTHER CURES.—Regular domes- 
tic S.P. cure (sometimes omitting 
sugar) is often used for commercial 
Wiltshires. The sides are well pumped 
in the ham, along the back and in the 
shoulder. After removal from cure they 
are washed, graded and stacked in piles 
to drain before being packed. 

Some processors use this procedure: 

Sides are pumped and then placed in 
the pickling vats, which are filled about 
two-thirds full. A mixture of salt and 
nitrate is sprinkled over the face of 
each side on the basis of 4 oz. of nitrate 
to each 100 lbs. of meat. The curing vat 
is then filled with 72-deg. pickle. Sides 
are overhauled every seven days. Wilt- 
shires of 65-lb. average and down’ 
should be taken out of cure at 16 to 18 
days and the 65-lb. average and up at 
16 to 21 days. It is preferable to pull 
Wiltshires at two or three days under 
the maximum cured age for mild cure. 

Canadian processors cure their Wilt- 
shires in large vats. They are heavily 
pumped with 100-deg. salometer brine 
containing 10 lbs. saltpeter per 100 gals. 
of pickle. Sides are injected with 5% to 
6 per cent of their weight in pickle. 
Two ounces of a salt-nitrate mixture 
is placed in blade bone pocket and 
about 1 lb. salt is sprinkled lightly over 
each side. The sides are covered with 
full strength pickle containing nitrate 
and are not overhauled but are taken 
from cure after seven days, wiped, 
graded and stacked to drain and dry for 
72 hours. Heavy Wiltshires are re- 
pumped after removal from curing vat. 


DRY CURE. — Wiltshires shipped 
from the United States for the English 
trade are sometimes dry salt cured, 
with the following pumping schedule: 


3 strokes in the shoulder 
3 strokes in the loin 
4 strokes in the ham 


two ounces of pickle being injected with 
each stroke. 

If the sides are dry salt cured, 5 to 
6 lbs. of salt is used per 100 lbs. of 
meat, if the meats are not to be over- 
hauled. If they are overhauled, 3 to 
4% Ibs. of salt per 100 lbs. of meat is 
used at the first salting and 3 lbs. on 
overhauling. Some curers add 6 oz. of 
saltpeter to the salt and some use also 
a small amount of sugar in the cure. 

After the sides are properly salted 
they are piled with the flesh side up and 
skin side down, being packed closely to 
exclude air as much as possible. Fine 
salt is sprinkled over each layer before 
the next is added. 
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MARKET SUMMARY 





DETAILED INFORMATION INDEX 
Hog Cut-Out......32 Tallows & Greases. .36 


Carlot Provisions. . .33 Vegetable Oils... .37 
errr rer TE iicieseedee -38 
LC. L. Prices.....34 Livestock......... 40 





Hogs and Pork 








Cattle and Beef 








By-Products 











HOGS 
Chicago hog market this week: All 
butchers and sows 10 to 20c higher. 


Thurs. Week ago 


Chicaso, tep ........ $14.45 $14.30 

i oe 14.25 14.10 
Man. City, top. ...... 14.35 14.10 
Omaha, top... 14.15 14.00 
ot. Bows, tom. ...... 14.35 14.15 
Corn Belt, top....... 14.00 14.00 
Buffalo, top ........ 14.85 14.75 
Pittsburgh, top ..... 14.65 14.50 
Receipts—20 markets 

2. eres 358,000 442,000 
Slaughter— 

ST PEA”... nw 813,674 715,133 
Cut-out 180- 220- 240- 

results <.... 220 1b. 2401b. 270 |b. 

This week...—.69 —69  —1.13 

Last week...—.61 —.62 — .95 

PORK 


Chicago mid-month lard down 6 million 
Ibs. to 26.7 million. 

Chicago carlot pork: 

Green hams, 


all wts. ....24%@25% 24%@25% 
Loins, all wts..224%@27% 23 @27% 


Bellies, all’ wts.15% @16 15% @16 
Picnics, 
all wts. ....283%@23% 234@23% 


Reg.trimmings.20% @21 20 @20% 
New York: 

Loins, all wts..24 @31 24 @30 
Butts, all wts..29 @31% 29 @31 
Boston: 

Loins, all wts..26 @31 28 @31 
Philadelphia: 

Loins, all wts..25 @30 25 @30 
Butts, all wts. .2916@31% 29%@31% 


LARD 
Lard—Cash ..... 12.62% 12.65 
11.90 11.90 
er 12.40 12.40 


*Week ended June 13. 


418425 52 5-9 5-16 5-23 530 6-6 6-13 620 
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CATTLE 


Chicago cattle market this week: Best 
steers 15 to 25c lower. Others steady. 
Cows steady. Best bulls steady; others 
lower. 


Thurs. Week ago 

Chicago steer top. ..7$14.65 7$14.65 

fg ae 13.00 13.15 
Kan. City, tO... 13.15 13.50 
OMADA. TED) ....6.os.6s-5 13.35 13.25 
St. Lowis, top.......+ 13.25 13.00 
St. Joseph, top..... 13.00 14.00 
Bologna bull top.... 11.90 11.75 
Cutter cow top..... 9.00 8.75 
Canner cow top..... 8.00 7.75 
Receipts—20 markets 

© GEE. 2 Sins eset 201,000 219,000 
Slaughter— 

ST PAIR coke 173,652 169,556 

BEEF 

Steer carcass, good 

700-800 Ibs. 


Chicago ..$20.00@21.50 $20.00@21.00 
Boston ... 20.00@21.00  20.00@21.00 
Phila. .... 20.50@22.00 20.50@22.00 
New York. 20.50@21.50 21.00@22.00 


Dr. canners, Northern 


a ae 14% 14% 
Cutters, 400@450 Ibs... .15% 15% 
Cutters, 450 Ibs. up.... .15% 15% 
Bologna bulls, 

i a 16% 16% 


*Week ended June 13. 
+Choice grades absent. 


Chicago prices used in compilations un- 
less otherwise specified. 





U. S. STORAGE STOCKS 
June 1 (lbs.) 


LO OP eae 558,392,000 
| eer ere 100,242,000 
NE nah Csinshie eos «a 111,302,000 
PT MAE? Ss iecsés cae 774,193,000 








HIDES 
Week 
Thurs. ago 

Chicago hide market firm. 
Native cows ....... 15% 15% 
eee .20 .20 
Came oes ics 25% 25% 
GHOGTHMMB. oo. css 2.15 2.15 
New York hide market strong. 
Native cows ....... 15% 15% 


TALLOW, GREASES, ETC. 


New York tallow market easier. 


WA oko oscks'c. 9.71% 9.71% 
Chicago tallow market unsettled. 
PO esate, 9.71% 9.71% 
Chicago greases weak. 
WMG oh.05304500 <5 9.71% 9.71% 
New York greases dull. 
WHO: 5.ccccccssione 9.71% 9.71% 
Chicago By-Products: 
Tankage (low test). 1.21 121 
11-12% tankage .... 5.37 5.37 
[ay pee 5.72% 5.72% 
Digester tankage 

WG civ ecerascres 71.00 71.00 
Cottonseed oil, 

Val Beck 125% 12% 





BUSINESS INDICATORS 
Wholesale Prices (1926—100) 


June 6, June 7, 
1942 1941 
Peete ...5.5 99.7 81.5 
Manfd. Prod.. 98.9 88.0 
Income Payments (1935-39=100) 
April April 
1942 1941 . 


Salaries, wages.. 172.1 136.6 
Total income.... 161.7 129.4 














#18 425 52 5-9 5-% S23 5-30 6-6 613 620 


FSCC BUYING 


PRICE, KILL ma: 
AND FSCC — Gump LARD 
BUYING 


Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 
27 market points. 





Page 31 








Stocks of Meat and Lard 
Dropped Lower During May 


showed another decline during 
May, with holdings at the lowest 
levels in many months. The all-meat 
total dropped to 774,193,000 lbs., off 
about 40 million Ibs. compared with a 
month earlier and around 182 million 
Ibs. under holdings of June 1 a year 
ago. The total, however, was sstill 
slightly above the 5-year average for 
June 1. 
The decline in holdings compared with 
a month earlier was pretty well dis- 
tributed among the three classes of 
meats. Total beef in storage, at slightly 
more than 100 million lbs., compared 
with almost 127 million lbs. on May 1. 
Beef holdings were sharply above totals 
of a year ago and the 5-year average, 
for most of the accumulation was made 
late last year and in the first few 
months of this year. The loss this 
month was the first sharp decline since 
beef stocks began to pile up. 


Pork stocks showed another loss dur- 
ing May and on June 1 were 558,392,000 
lbs. compared with 572,799,000 lbs. a 
month earlier and 798,455,000 Ibs. on 
June 1 a year ago. Practically all the 
loss was registered in the frozen prod- 
uct for only minor changes were made 
in the pickled and D. S. holdings, and 
some of those were up compared with 
the May 1 totals. 


Lard stocks continued to drop and 
were almost insignificant compared with 


G snowed stocks of meat and lard 


the tremendous volume in storage a year 
earlier. Holdings at a little better than 
111 million lbs. on June 1 of this year 
compared with more than 366 million 
lbs. a year earlier. The loss in holdings 
compared with a month earlier was 
about 19 million lbs. Heavy FSCC buy- 
ing for over a year is responsible for 
the sharp reduction in storage stocks. 

Stocks of frozen and cured trimmings 
reached significant proportions. There 
were almost 110 million lbs. reported. 
This item was 33 million lbs. above 
holdings of a year earlier and 37 mil- 
lion lbs. above average. 

Lamb and mutton stocks at 5,748,000 
lbs. compared with 7,108,000 lbs. on 
May 1 and 4,130,000 Ibs. in 1941. 

The FSCC reported holdings of 1,352,- 
000 lbs. of frozen boneless beef, 24,390,- 
000 lbs. of frozen and cured pork and 
928,000 lbs. of lard. 


U. S. stocks of meat and lard on June 
1 compared with the same date last 
year and the 5-year average: 


June 1, '42 


May 1, ’42  5-yr. av. 
Ibs. Ibs. Ibs. 





Beef, frozen.... 82,292,000 107,253,000 42,372,000 
In cure ...... 13,846,000 15,711,000 9,386,000 
Gepee ce cccecs 4,104, ,920, 5,010,000 

Pork, frozen. ...231,603,000 258,577,000 250,909,000 
D.S. in cure.. 64,666,000 55,312,000 47,834,000 
D.S. cured.... 45,475,000 33,506,000 42,101,000 
S.P. in cure. .138,683,000 142,602,000 157,994,000 
S.P. cured.... 77,965,000 82,802,000 106,252,000 

Lamb & m 
TIER coveccee 5,748,000 7,108,000 2,892,000 

Froz. & cured 
trmgs., etc...109,811,000 107,861,000 72,646,000 

 _ ore 111,302,000 120,153,000 223,036,000 


eesowsewee 7,362,000 6,131,000 ......... 





Condemnation loss 








caciesebeeasesecest< $14.97 
Ee WE cos ccccescece 14.28 
NN ee eee .69 


Rees Past week....cccscecs 





CUT-OUT TEST ON HOGS WORSE THIS WEEK 


(Chicago costs and prices, first four days of week.) 


Higher prices on live hogs and steady to weak prices on pork cuts made 
cut-out results on the three weight divisions worse than those prevailing 
last week. Picnics and Boston butts eased some this week, accounting for 
increased loss, although higher prices were also instrumental in the poor 
showing. Losses ranged from 69c to $1.13 per cwt. 





——180-220 Ibs. 
Value 
Pet. Price per 
live per ewt. 
wt. Ib. alive 
SD GED src ccésccoweves 14.00 24.8 $3.47 
aaa Ce 1.33 
SEED Aci daadeccsenaene 4.00 28.3 1.13 
Loins (blade in)............. 9.90 26.3 2.60 
Dn, Me MN £6 ceneeecctoeews 11.00 19.1 2.10 
Oe Mn oh ida tcp Sale bau ae Ke 
= — «8 FR eee 1.00 10.3 10 
Plates and jowls............. 2.80 10.0 -28 
| Nr 2.10 12.0 25 
me We Oe, GEE, WE. cecsces 12.40 11.9 1.48 
DE  ~dcene-ddeseyeceehens 1.60 15.3 -25 
DT, Miccvseutaceeuveca Ga . ae 62 
Feet, tails, neckbones........ 2.00 owe 15 
Offal and miscellaneous....... ae san 52 
TOTAL YIELD AND VALUE. 69.5 «+. $14.28 
Cost of hogs per cwt....... 























220-240 Ibs.—— ——240-270 lbs. 
Value Value 
Pet. Price per Pet. Price per 
live per ewt live per ewt. 

wt. Ib. alive wt. Ib. alive 
14.00 24.1 $3.37 13.80 23.5 $3.24 
5.60 23.2 1.30 5.50 23.1 1.27 
4.10 28.0 1.15 4.00 28.0 1.12 
9.80 25.6 2.51 9.70 24.3 2.36 
9.70 19.0 1.84 7.90 17.0 1.34 
2.10 15.5 .33 4.00 15.3 -61 
3.00 10.6 .82 4.20 11.1 AT 
2.80 10.0 -28 3.30 10.0 .33 
2.10 12.0 -25 2.10 12.0 -25 
11.40 11.9 1.42 10.60 11.9 1.26 
1.60 13.8 -22 1.60 12.3 -20 
2.80 20.8 58 2.80 20.8 .58 
2.00 15 2.00 bee 15 
shaw sa .52 $a ee 52 
71.00 $14.24 71.50 $13.70 

$14.26 $14.23 

07 07 

-60 53 

$14.93 $14.83 

14.24 13.70 

69 1.13 

.62 -95 
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OPA AMENDS FATS AND 
OILS PRICE SCHEDULE 


An amendment clarifying the mean- 
ing of Revised Price Schedule No. 53 
(fats and oils) provides that certain 
fats and oils, otherwise exempt from 
ceiling prices of that schedule, are cov- 
ered by the schedule if a method for 
computing a maximum price for such 
commodities is set forth in Section 
1851.151 (b) (6), (8), (9) or any sub- 
sequent subparagraph hereafter added 
to paragraph (b) of Section 1351.151. 


The Office of Price Administration 
explains the issuance of Amendment 
No. 5 to Revised Price Schedule No. 53 
in the following manner: 


“Originally, Revised Price Schedule 
No. 53 provided that sales of fats and 
oils products in the finished form, sales 
of refined fats and oils (except coconut 
oil) destined for use without further 
processing or packing by the buyer, and 
lard destined for human consumption 
without further processing were ex- 
empt from the schedule’s price ceilings. 
Amendment No. 3 added a proviso that 
the exemption did not prevail if a 
maximum price for such fats or oils 
product, refined fat or oil, or lard, is 
enumerated in dollars and cents terms. 


“Some confusion has developed con- 
cerning the term ‘enumerated in terms 
of dollars and cents’. This has come 
about through the question whether 
commodities of a different grade, or at 
a different processing stage, which were 
intended to be covered by the schedule 
and excluded from the exempt sales 
provision, were so excluded since the 
prices for such commodities were not 
enumerated in dollars and cents.” 


The new amendment No. 5 was issued 
to clear up such difficulties. It reads as 
follows: 


1351.151a Exempt sales. Sales of 
fats and oils products in the finished 
form, sales of refined fats and oils (ex- 
cept coconut oil) destined for use or 
consumption without further processing 
or packing by the buyer, and sales of 
lard destined for human consumption 
without further processing are exempt 
from the operation of Revised Price 
Schedule No. 53, unless a maximum 
price for such fats or oils product, or 
refined fat or oil, or lard, is enumerated 
in terms of dollars and cents in Sec- 
tion 1851.151 (b), or, unless a method 
for computing a maximum price for such 
fats or oils product, or refined fat or 
oil, or lard, is set forth in Section 
1851.151 (b) (6), (8), (9) or any 
subsequent subparagraph hereafter add- 
ed to paragraph (b) of Section 1351.151. 

Section 1351.159 Effective dates of 
amendment. (e) Amendment No. 5 
(1851.151a) to Revised Price Schedule 
No. 53 shall become effective June 18, 
1942. 


TO MAKE DRY SAUSAGE 


There are 42 sausage formulas in 
“Sausage and Meat Specialties.” 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thur., June 18, 1942 


REGULAR HAMS 


Green 2... 
AA a re 25% 26 
Re aS 25% 26 
2 Re ree 2514 25% 
/ See ere 24% 5 
WO-TS PARR oc crdecccccces 24% 
BOILING HAMS 
Green 7S8.P. 
25 
24% 
24% 
+S.P 
28% 
27% 
26% 
2644 
26 
26 
25% 
25% 
25% 
+S.P. 
4-6 23% 24 n 
Bee eee 23% @23% 23%n 
Ee ree 931, @23ig 2346n 
WES vecstceskekwaeenscet 23% @23% 2344n 
ED whos vbohseeere sean 23% @23% 23%4n 
See Biba vincecec 9314 @23By% lees 
Short shank %c over. 
BELLIES 
(Square Cut Seedless) 
Green D.C. 
OS Serre ee 19% 20% 
Et a<essvedekhinseelgun 19% 20% 
BEE esccseceasensenen<s 19 20 
EE  0ckasnbwee<oneeunes 17% 18% 
eee cee 17% 18% 
TEE sc aatnncaracemtvayen 17% 18% 


FQuotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES 





OTHER D. 8S. MEATS 


Regular plates 6-8 12 
Clear plates ... 4-6 10 
Oe 8 Sere 9% @10¥ 





& 2. OM... <2 


Green square jowls............eee00: 114%@12 
Gueem TOMER JOWM. 2. ccc cccvccccccece 10 @10% 
Green skin’d jowls 1. ¢. 1............. 13 @14 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
Saturday, June -- 
Monday, June 15. 
Tuesday, June 16.. 
Wednesday, June 17..12. . I 
Thursday, June 18....12.62%n 11.90b 12.40ax 





Friday, June 19....... 12.62%n 11.90b 12.40ax 
Packers’ Wholesale Prices 

Refined lard, tierces, Pm TE, csatakocnes 13% 

Kettle rend., tierces, f.o.b. Chgo............. 145% 

Leaf, kettle rend., tierces, com 2 eS 145 

Neutral, tierces, f.0.b. RNNEIK cwsceseeveves 13% 


Shortening, tierces, GAEeivevss 


Sear epee kes 16% 
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FUTURE PRICES 


SATURDAY, JUNE 13, 1942 


LARD 

July ...12.75 12. 75ax 
Sep as 12.80b 
a! Sse. sesh”. Seeee 12.70b 
ee 12.65n 


Sales: July 1. 


Open interest: July 108; Sept. 20; Dec. 3: total, 
131 lots. 


MONDAY, JUNE 15, 1942 


LARD 

July 12.T5ax 

Sept 12.80n 

Oct. 12.70b 

TY Mike ase  ., eee) © Basen 12.70b 
No sales 


onan interest: July 109; Sept. 20; Dec. 3: total, 


TUESDAY, JUNE 16, 1942 





LARD: 

p EE NA ees oe 12.75ax 
Sept. . 12.80n 
Oct. 12.70n 
ek akenees  . oO debee!  .  eekiee 12.70b 





— July 1. 
pen interest: July 107; Sept. 20; Dec. 8; 
coset. 130 lots. 


WEDNESDAY, JUNE 17, 1942 


LARD: 

July ...12.65 12.65 12.62 12.62% 
eee ee ee 12.77%ax 
Oct. as hae... | nee 12.80b 
Dec. 12.82% 


Sales: Jely 3; Dee. ‘3: total, 6 entes. 


Open interest: July 107; Sept. 20; Dec. 6; total, 
133 lots. 


THURSDAY, JUNE 18, 1942 





LARD: 

July ...12.62% 12.62 
Sept. ...12.77% 12.77% 
Oct. 12.80n 
Dec. 2.82% 12.82% 


Sales: July, 5; Sept.. 3: Dec., 2; total, 10 sales. 


Open interest: July, 107; Sept., 23: Dee., 8; 
total, "138 lots. 


FRIDAY, JUNE 19, 1942 


LARD: 

July ...12.62% cee isle 12.62% 
Ge. «ea: egare eae oad 12.774%4n 
ree oboe Supa 12.80n 
Dee. <<< ions ahubd pear 12.82%ax 





CANADIAN MEAT IMPORTS 


Imports of meat into Canada during 
the month of April: 





Apr. Apr. 
1942 1941 
Ibs. Ibs. 
EE EY NE Bide os 137,298 181,494 
ll and ham..... = 627 a 
EEE RI 332 334,876 
Mutton and lamb. 505,091 699,054 
Canned beef ....... 167,687 798,416 
Other canned meats. 432 6,550 
Lard compound ...... -. 55,115 266 
4 mos. 4 mos. 
1942 1941 
BE = sci ncntale vase eecubinene 292,540 305,042 
Wacen and BGM. ..0.ccecccces 12,199 101,465 
WEE Secvcesseccocgvcacgeeuss 660,543 888,996 
Mutton and lamb............ 1,699,916 564, 
Cann SS CEE ESS. 2,656,7 1,735,557 
Other canned meats........... 6,186 * 
Lard compound ......... -.++-487,461 25,670 





CHICAGO PROV. SHIPMENTS 


Provision shipments for Chicago for 
the week ended June 13, 1942, were as 
follows: 

Week Previous Same 

June 13 week week 41 
Cured meats, Ibs.28,139,000 31,399,000 27,710,000 
Fresh meats, lbs.84,354,000 70,801,000 65,356,000 
Lard, Ibs. ...... 14,851,000 9,142,000 9,026,000 


CHICAGO PROVISION STOCKS 


Lard stocks in Chicago during the 
first two weeks of June declined 6 mil- 
lion lbs. compared with the close of the 
previous month. Holdings, at close to 
27 million lbs., compared with 33 million 
lbs. the final day in May. A year ago 
there were 198 million Ibs. of lard being 
held in storage in Chicago. 

Stocks of clear bellies gained slightly 
compared with the close of last month. 
The total of 8,164,200 lbs. compared 
with 7,508,700 Ibs. on May 31 and 
14,933,664 Ibs. on June 14 of last year. 


June 14, May 31, June 14, 
1942 1942 1941 





P. 8. - 13,161,930 15,311,219 101,309,995 
P. 8 4,811, 5,557,460 42,922,382 
P. S. 600 »236,700 45,478,286 
Other d 3,674,472 3,903,478 8,313, 
Total la . 26,752,662 33, 008; 857 198,024,392 
D. S. clear bellies 
(contract) 776,900 886,300 5,329,474 
D. S. clear bellies 
Od eee 7,387,300 6,622,400 9,604,190 
Total * S. clear 
veivitinmesibitl 8,164,200 7,508,700 14,933,664 


bellie . ’ 
D. S. rib bellies. 185,000 222,000 799,873 
(a) Made since Jan. 1, 1942. (b) Made from 
Oct. 1, 1941 to Jan. 1, 1942. (c) Made previous to 
Oct. 1, 1941. 





PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 
cheese and eggs on hand, June 1, 1942: 


—_ 1, 
Junel, June l, 5-yr. 
1942 1941 i937-4i 
M Ibs. M Ibs. M Ibs. 


Butter, creamery ..... - 64,797 56,792 48,972 
Butter, packing stock. 17 9 131 
Cheese, American ..... -195,999 102,869 78,434 
Cheese, Swiss ......... 4,3 2,686 . 
Cheese, brick & munster 1,469 652 725 
Cheese, limburger ..... 875 551 674 
Cheese, all other 

WE SK éncéccebuar 20,524 12,960 9,817 
Eggs, shell, cases...... 6,904 5,375 5,927 
Eggs, frozen ....... ...223,3816 142,065 129,552 
Eggs, frozen, case 

equivalent ......... - 5,955 3,788 3,455 


both shell & frozen.. 12,859 9,163 9,382 


Supplementing June 1, cold storage release Dairy 
Products Marketing Association held June 1, 
1,727,000 Ibs. creamery butter; FSCOC and SMA 
held 6,727,000 Ibs. creamery butter; 37,000 cs. 
shell eggs; 6,900,000 Ibs. frozen eggs; and 77,455,- 
000 Ibs. cheese. U. S. Commercial stocks creamery 
butter June 1, 1942—56,343,000 Ibs.; June 1, 1941 
—55,572,000 Ibs. June 5-yr. average 37,880,000 Ibs. 
¥. S. Commercial stocks shell eggs "= od J: a 

6,867,000 cs. June 1, 1941—4,960,000 c 
Commercial stocks frozen eggs June 1, 1942-516: - 
416,000 Ibs., §. Commercial stocks American 
cheese June 1942—118, 544,000 Ibs. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
June 1, 1942, with comparisons: 





June 1, 

June 1, June il, 5-yr. av. 
1942 1941 1987-41 
M Ibs. M Ibs. M Ibs. 
ee rere 3,755 4,285 5,493 
WUPGUR cccccccccsoces 2,664 4,277 4,045 
RORSES «=. ccc cccecccs 8,729 14,052 10,627 
eee ee SY 14,944 12,163 
Co eee 31, 30,427 25,216 
ere 2,535 3,549 879 
Miscellaneous ........ 11,585 10,072 12,683 
Unclassified poultry... 4,693 * | a 
eee ee 80,142 87,433 73,106 


CUBAN LARD CEILINGS 


Recently established price ceilings for 
lard may be revised after earings to 
determine fair levels at which “dealers 
can meet costs,” it was announced by 
the Cuban Office of Price Control. Pork 
lard now has a ceiling of 24c per Ib. 
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MEAT AND SUPPLIES PRICES 
Chicage 





WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
June 18, 1942 


per lb. 


Prime native steers— 
400- 600 


nominal 
nominal 
nominal 


20% @21% 


20% @21% 
20% @21% 





000 2 
Heifers, good, 400-600....20 @21 
Cows, 400-600 1 





Hind quarters, choice.... 23% 
Fore quarters, choice..... 19 

Beef Cuts 
Steer loins, choice, 60/65....... 38 
Gener BONS, TO. Bocccccvccccces 36 
ener Bee. ee Bic vevecnsee< 33 
Steer short loins, choice, 30/35.45 
Steer short loins, No. 1......... 40 
Steer short loins, No. 2......... 35 
Steer loin ends (hips).......... 29 
Steer loin ends, No. 2.......... 27 
OUP TEE cc cvcvevesvovavesuves 20 
Gey GROSS MGMRy 0.00 cccccecvcce 20 
Cow loin ends (hips) ° 
Steer ribs, choice, 30/40.......2 
Steer ribs, No. 1 


Steer ribs, No. 
Cow ribs, No. : 
Cow ribs, No. 3 
Sveer rounds, choice, 80/100. 
Steer rounds, No. 1 

Steer rounds, No 
Steer chucks, chotee, 





80/100. ..19%4 


Bteer Camees, We. 1... ccccevecs 19% 
Steer chucks, No 2 cine wel 18% 
De MEE, weadceceecedseduane 18% 
Se GD codcccvcecececesees 17% 
i PD dccconccdeasecodece 13% 
i Me cccnceverceewons 13% 
PE UE Boccecceccccceeees 18 
. . xk ae 13 
BE MED Geccecccescsurcce 12 
fee 13 
BE GED cacccececccecesces 10 
Strip loins, No. 1 DEecnsesive's 70 
De ME ING Biccccovccvcces 50 
Sirloin butts, No. 1............ 38 
SE BN Macuccesecsceos 36 
Beef tenderloins, No. 1......... 65 
Beef tenderloins, No. 2......... 63 
DT MED Kescwaceneeceeseces 28 
PED GUOGED soccccccccdocccees 28 
DY MED cvaccwesaeesceres 24 
Hanging tenderloins............ 19 
Insides, green, 12/18 range... .27 


Outsides, green, 8 Ibs. up... 
Knuckles, green, 8 lbs. up 


Beef Products 










IONE Secs esceceeneseeqevesenes 10 
MEE ecscodcecsocoeconcoeses 15 
END neticccucccseceseeeses 20 
Sweetbreads ............. -28 
i eee 9 
Fresh tripe, plain. 10 
Fresh tripe, H. C E 


Livers 


Kidneys 
Sn MND wevvcvcecevedsan 23 
Cy Gans wociestvee-s voccme 
SED he vicceuctcceaccees 27 
Pt PED tncdeeceucatccveones 18 
EVENS VONED 6 vccccctcenesces< 16 
Veal Products 
DUREER, GRID occccencovcecucess 15 
DUPUTORED svc -cocsecescceced 43 
Ge GGON ev ceccecectecunsescol 
Lamb 
CN MN. cnerscnenawaeeelee 29 
Medium lambs........... Caen cee 
Chetee seaGdies.........00. 00+ 88 
Medium saddles..... ee 
eee BONN, cccswees ii rece ele 
Medium fores...... ee 
ED GE k cececueccocsocesace 35 
OE rr a+uee 
eae 25 


Heavy sheep.......... 
Light sheep......... 

Heavy 
Light saddles 
fl Se 





DME Novsceuséwtweedeeee 12 
ES ae nao tet mdeet seta 17 
SY SE 6s 6 a06ee ce sede caus 13 
EY MENU: dna o pieb-eak een e¥ ba 8 
| 11 
Sheep heads, each.............. 11 
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Cor. week, 
1941 
per lb. 


tie 
19% 4 


Fresh Pork and Pork Peoducts 





Pork loins, 8/10 Ibs. av........ 29 21 
CE ER SR ER ee 26% 17 
Skinned shoulders.............. 28 17% 
DEMOTED ccccccccccccccssese 39 30 
EE a ache U vias a biatn nie waslaanee 17 13 
MED. GEE. govccccccverccesotase 14 9 
IE in nck cwaekoweeeedl 30% 20 
Boneless butts, cellar 

MG GE wanwetccvacsceesawn 35 24 
DN Nedudaders. wore) Scmaetanes 19 2 
ME sutteuactssevereceeonvsne 13 8 
OCH BOM 2. ccccsccccccccccs 5 3% 
PCED 646 ctwaecanndaaseeesene 10 
BINGO BORED: ccc cccccccccccecees 20 14 
SE BEE nveanrscseccoosescnens 5% 4 
SO TNs sivdeina cc + awneen 8 5% 
 Lantoc cg eetbeeeseinrdees 16 14 
BD cececcscvcedeccossnceqes 12 8 
MED wsccwcecscstoceeeceverces 5 4 
Ee ees 7% 6 
ME  scce- see - 8% 6 
CUE. cccccccecvcesccues 8 6 


WHOLESALE SMOKED MEATS 
Fancy regular pe 14/16 Ibs., 


On .caccdeeneoeseseeen 30 @31 
Fancy skinned oul 14/16 Ibs.. 

ED 2. ccomedecseecenes e's 31 32% 
Standard reg. hams, 14/16 lIbs., plain...29 30 
Picnics, 4/8 Ibs., short shank, plain. ..28%@28% 
Fancy bacon, 6/8 lbs., plain........... 28% @30 
Standard bacon, 6/8 Ibs., plain......... 26 @27% 
No. 1 beef sets, smoked 

I, CEE Minctecdeccecccessosbes 48 49 

Ouseeen, S/O TO. occccccccccscccccees 46 47 

MR, GFE Dieccscccacecsuccceves 46 47 
Cooked hams, choice, skin on, fatted.... 48 
Cooked hams, choice, skinless, fatted... 53 
Cooked picnics, skin on, fatted........... nominal 
Cooked picnics, skinned, fatted........... nominal 

VINEGAR PICKLED PRODUCTS 
Perk feet, SOOM. BOE... ..02ccccscccccccccce $23.75 
Lamb tongue, short cut, 200-Ib. bbl...... --. 69.50 
Regular tripe, 200-Ib. < “Sia CAEL Se 50 
floneycomb tripe, 200-1 i ccd ecenantnacaeree 28.00 
Vocket honeycomb tripe, 300i. Biietccceces 31.50 


BARRELED PORK AND BEEF 
Clear fat back pork: 





70- 80 pieces $22.75@23.25 
80-100 pieces . . 22.50@23.00 
100-125 pieces 22.25 
Clear plate pork, 25- 22.50@23.00 
nd. cee cere rewdimeeeeu hones 25.00 
BEOE. BONE. ccccccscscoscccccvesseve 35.00 
5 Rees ee 28.00 
eer ree 28.50 


SAUSAGE MATERIALS 
(Packed basis.) 


Regular pork trimmings................ 20%,@21 
Special lean pork trimmings 85%...... 32 32 
Extra lean pork trimmings 95%........ 34 34% 
Pork cheek meat (trimmed)............ 19% @20% 
WO DOGGEE ccccescccccceeccceseceesces 1 Vy 









EE MDa 6 cks sonecneeccncteheeveres 
Native boneless bull meat 
Boneless chucks 
Shank meat ...... 
Beef trimmings .. " ‘ 
Dressed canners, 350 lbs. and up. 14% 
Dressed cutter cows, 400-500 lbs. 
Dr. bologna bulls, 600 Ibs. and up ‘ 
Tongues, No. 1 canner trim............ 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton................ 36% 
Country style sausage, fresh in link.......... 32%, 
Country style sausage, fresh in bulk.......... 30% 
Country style sausage, smoked............... 36 
Frankfurters, in sheep casings................ 31 
Frankfurters, in hog casings.................. 31 
Se BONED cecenccsveceesccccesess 29 
Bologna in beef bungs, choice................ 25 
Bologna in beef middles, choice.............. 25% 
Liver sausage in beef rounds................. 21% 
Liver sausage in hog bungs.................. 23% 
Smoked liver sausage in hog bungs........... 31 
CE SEE cccrenncendeeiesce$sseseuncsoane 20 
New England luncheon specialty.............. 3814 
Minced luncheon specialty, 








ee 27 
 — 





ED GE GE s sccccccocccecece 
Blood sausage ... -24 
GOGO scccesce ---19% 
ee GOD. hb ewer ets ey bie c8esoecveeveeen 33 
DRY SAUSAGE 
Cervelat, choice, in hog bungs................ 56 
EN icirtntec tang aatamnwes vehtencale -29 
DEE  cedcesnesqeeseseoseesses -41 
Holsteiner ..... 41 
B. C. salami, choice............... 53 
Milano, salami, choice. in hog bungs. i 
B. C. salami, new condition................6+ 
Frisses, choice, in hog middles... 
Genoa style salami. choice..............e08. 62 
PEEL acu daeenen cosboeeteccoedceveevesen 
Mertadelian, BOW conditions... ...ccccccccccccece 28 
Pt PD. . cacokeidesesesecnteascoutin 52 
EE I IN 6a Kwik mente eveccsescschened 45% 





CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w’hse. stock). 
In 400-Ib. bbis., Seliv MIE cccaneccegreces $ 8.75 
Saltpeter, less than ton -_ f.o.b. N. Y.: 
Dbl. refined granulated..............+--- 8.60 
Small cryetalse ....ccccccccccccccccsccees 12.00 
Medium crystale .....ccccccccccccccccses 13.00 
EMBED GEFGURED ccccccccccccsccecvcccccces 14.00 
Pure rfd. gran. nitrate of soda............. 4.00 
Pure rfd. powdered nitrate of soda...... a 
Salt, per ton, in minimum car of 80,000 Ibs. 
‘only, f.o.b. Chicago, per ton: 
Granulated, kiln dried..............------ 9 70 
Medium, kiln dried.......cccscececceeee: 12.70 
Rock, bulk, 40 ton cars......-.-.--+++++- 8.80 
Sugar— 
aw, 96 basis, f.o.b. New Orleans........ 3.74 
Standard gran., f.o.b. refiners (2%)...... 5.45 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%............-- 5.10 
Dextrose, in car lots, per cwt. (cotton)..... 4. 
im paper NAGS... 2... cccccccccccccccccccecs 4.75 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Reef casings: 
Domestic rounds, 1% to 1% in., 


DEE Sacwseese cesnevaece snes 16 @18 
Domestic rounds, over 1% in., 
SED BOE acbvdccdcccusvcacscoceses 33 @35 


Export rounds, wide, over 1% in....46 @48 
Export rounds, medium, 1% to 


BH We ccccsccccccccesscvcccccees 25 @26 
Export rounds, narrow, 1% in. or under .27 
MG. © MIE onsnces cde0sc05 -06@ .07 
No. 2 WeasandS.....cccccccsccece -.04@ .05 
No. 1 DUMZB...ccccccccccccccccece -18@ .20 
No. 2 DUNGB....cccccccccccccccccs 12 
Middles, medium, 1% @2 in....... .50 


Middles, select, wide, 2@2% in... .60@ .65 






Middles, select, extra, 24% @2% in. ‘90@1. 00 
Middles, select, extra, 2% in. & up 1.35 
Dried or salted bladders: 
12-15 in. wide, flat..............- 1.10@1.25 
es We Sb cvck cocesecess: < 65@ .80 
8-10 in. wide, flat.......ccecceeee -40 
@ 8 in. wide, flat... cccccccccces -25 
Hog casings: 
Extra narrow, 29 mm. & dn....... 2.30 
Narrow mediums, a BIR cesce 2. 
Mediums, 32@35 mm.............. .90@2. 
English, medium, 35@38m eee 1.70 
Wide, 38@48 mm..............-. 1.66 
Extra wide, 43 ‘can caeeeeeenen nee 1.40@1.50 
Export bungs...... NediGeeg sheeueae -25 
Large prime bungs..............-- -21 
Medium prime bungs............. .16 
Small prime bungs...........+.+. -10 
WERBSROE, POP BOC... cccsccccccccccs « 20@ .21 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 


Whole Ground 
-42 4 







Allspice, prime 5 
Resifted ..... 48 
“= pooper Cevecoescee ° = 
Pe y ES 43 
A Ee L 28 
Ginger, African 57 
Mace, Fancy Banda................ 1.20 1.40 
st Indies 1.14 
East & West Indies Blend 1.02 
Mustard flour, faucy 84 
 € eee 22 
Nutmeg, fancy Banda................ 67 75 
BE Ren cianune ke be oeee ae ele 60 67 
East & West Indies Blend.......... 60 
Paprika, Spanish ...........ccccccces 66 
Pe COD bo vccccccceccesceceoe 37 
WD. WR. Ro cvcccccccccceccteccesene 34 
Black Malabar ..........e.sseceeee 11 15 
Blark Lampong ........... a 10% 
Pepper, white Singapore --15% 19 
Muntok 15% 19% 
Packers 15 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
CN SOND no dccnecustesesosenns i. 4 1.49 
SD GOO ook ccstiecnoceertssces 21 2544 
Coriander Morocco bleached....... 19% eeu 
Coriander Morocco natural No. 1.. 18% 20% 
Mustard seed. fancy anape be ee ees 25 Son 
American Wr ehecneenee 14 saad 
pe ee 62 68 
SE Suseikce onl 340d ee eq anaeeuns 13 16 


A.P 


CALLAHADR 
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‘ound 

Saus. 

49 
25% 


20% 
63 
16 


942 





MARKET PRICES 
New York 








City Dressed 
Choice, native, dressed................. 22 @23% 
oe ere 22 @23% 
Native, Commee BO TRIS... ccccccvcccsves 20 @21% 
Western Dressed Beef 
Native steers, good, 600-800 lIbs........ 21 es 
Native choice yearlings, 400-600 Ibs... .22 23 
Good to choice heifers. .......cccescseces 21 @22 
Gael GS CMONCS CHWS. cise cccicvecesccess 19 20 
Common to fair COWS........sccecceees 17 18 
POOR CORED Ws 6c osncvcsgicewcesces 18 @19 
BEEF CUTS 
Western City 
No. 1 ribs, prime........ 28 @30 28 @29 
Me. B GBs cv ecccctvsccese 26 @28 2 @28 
We. DB Mis cectaecievens 25 @26 24 @27 
No. 1 loins, prime....... 28 @30 31 @34 
No. 2 loins..............26 @28 29 @32 
Rn hoe weencennOen 25 @26 26 @29 
No. 1 hinds and ribs..... 26 @28 27 @28 
No. 2 hinds and ribs..... 25 @26 24 @25 
We. 2 Wes tasccctvey 24 @25 22 @23 
We, BD Wi sce s owicese 22 @24 21 $F 
We. BS SORREB.. sc cccccces 21 @22 21 
We, EG ivcccerccasd 21 @22 20 @21 
SS 19 @ 20 @21 
No. S GROGHB..<. occccccee 18 @19 17 @19 
Rolls, reg. 6/6 We. OV... cccccccsceveswes 26 @32 
ate, See, GCS TR.. AVocccccvcsscsseess 34 
TemGerIles, BEOOTS. 2 0c vccccedecscvccee 50 @65 
Tenderloins, cows 0 @40 
Tenderloins, bulls $3 
GROSSE CIES oc vcccciccesccvosesevenes 25 
DRESSED VEAL 
DOE . vccccccscevccscccneeqcquseeencees 22 bE 
BEE cc cecdcccoccceseccnenssesseibed 21 22 
CS ov og.ccnwcncdestseudatndrecensead 19 @21 
DRESSED SHEEP AND LAMBS 
Lambs, good to choice............eeee0- 25 @26 
Lambs, good to medium............+.++ 24 25 
RE, THREE 6c ccnccccccecussotavees 23 24 
BHO, BOSE. ccccvccccescccccccceecvess 10 b tr 
GE, TIED co cwccccncerosissccvcets 8 10 
Spring lambs, good to choice...........29 @3l 
Spring lambs, medium to good......... 2 @29 
DRESSED HOGS 
Hogs, good and choice (110-140 Ibs.) 
head on: leaf fat in............ $ 20.37% 
Pigs, small lots (100 Ibs. down) 
head on; leaf fat in........... 20.3714 @20.87%4 
FRESH PORK CUTS 
Western 
Pork loins, fresh, 10/12 Ibs............ tie tite4 
Shoulders, 10/12 Ibs..........--+--ee+- 274% @28 
Butts, regular, 4/6 Ibe.....ccccccccece 3014 @32 
Hams, regular, 10/12 Ibs...........es.-. 27 @28 
Hams, skinned, fresh, 10/12 Ibs........ 28 29 
Wienion, Tree, GFE Te... .ccccsciccccseoces 26 27 
Pork trimmings, 90/95% lean.......... 38%, @39 
Pork trimmings, regular, 50% lean..... 22% @23 
RPRTSTTES, BIOTIN ccc ccccsccccccceces 18% @19% 
City 
Pork loins, fresh, 10/12 lbs............. 31 
Shoulders, 6/8 Ibs. av............ess005 27 28 
Butts, semua, 29678 TS. occ ccscccccces 38 @39 
Hams, regular, fresh, 10/12 Ibs........ 28 29 
Hams, skinned, fresh, 10/12 lbs........ 30 31 
Pe. SE PO nc 0n cess canscccess 2 @27 


6 
Pork trimmings, extra lean, 90/95% lean.36 @37 
Pork trimmings, regular, 50% lean... .2344@24% 
GPATETINR, WOTNEER vccccccnccccsccccecs 20 @21 
Menten Galts, £76 Be. ccccccccvcccvcves 31 @32 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.. 





Cooked hams, choice, skinless, fatted........ 
SMOKED MEATS 
Regular hams, 8/10 Ibs. av........... 32 34 
Regular hams, 10/12 Ibs. av........... 32 34 
Regular hams, 12/14 Ibs. av........... 32 
Skinned hams, 10/12 Ibs. av........... 33 35 
Skinned hams, 12/14 Ibs. av........... 33 35 
Skinned hams, 16/18 Ibs, av........... 32 @34 
Skinned hams, 18/20 Ibs. av........... 32 34 
PO, WE Ce Bi cccccsecwoevesscees 28 29 
DER C20 BR. Desi covcesecenssccawns 28 29 
Bacon, boneless, western............+++ 29 31 
i SEE vicncehs b.ceqtesen 28 30 
ME. vnc cae coe et nedene 23 
gE ER ert: 30 @32 
BUTCHERS’ FAT 
DL -ndecnceusewenerweeeweeee $4.00 per ewt. 
NE SP waccatedcavat totecrebeues 5.00 per cwt. 
ee Se REESE RS 5.75 per ewt. 
SNE SUN Suk acwano he baciianegtete 5.50 per cwt. 


GREEN CALFSKINS 
5- 7%- 9%4- 12%4- 24 


™% 9% 12% 1 
Prime No. 1 veals....23 26 3.20 3.35 3.40 
Prime No. 2 veals....21 24 2.90 3.05 3.10 
Buttermilk No. 1..... 18 21 270 32. 2.90 
Buttermilk No. 2..... 17 20 2.55 2.70 2.75 
Branded gruby ....... 12 15 1.75 1.90 1.95 
Re 12 15 1.75 1.90 1.95 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, June 18, 1942: 


Fresh Beef: CHICAGO 
STEER, Choice: 
GOREOD The nn oe ce ccce cds 21. 22. 
ne o a. a eaees . 10023 0 
Pe OR”. ks cccacseciee 21.00@22.50 
700-800 Ibs.? .............. 21.00@22.50 
STEER, Good: 
SEE? on cidwcncoaewes 20.00@21.50 
EE ML nc As oo $e acekaces 30. 00G 21 5 
CRS, cya citivitsis 20.00@ 21.50 
WP 5 sven vaccecn's 20.00@ 21.50 
STEER, Commercial: 
Fat a ere 18.00@20. 
OTE saiwis occcclteus 18.00620-00 
STEER, Utility: 
TB iho s eividins Sacre 17.00@18.00 
COW (all weights): 
Commercial .............. 17.50@18.00 
,.. .. PER Rare 17.00@17.50 
MEY (tiaadax's Bieeich<tins 16.00@17.00 
IE wachovia yedanceccsebey bee eeneeeee 
Fresh Veal and Calf: 
VEAL, Choice: 
80-130 Ibs. .............. 21.00@23.00 
BP GY Seissesneesad oemaeeebee 
VEAL, Good: 
a ren 19.00@20.00 
80-130 Ibs. .............. 20.00@21.00 
Be F ceccccuctypecet. lweedeeuns 
VEAL, Commercial: 
a , Ses! 17.00@19.00 
ee 18.00@20.00 


MG 505s 's0 vvecda cae 
VEAL, Utility: 
ie Ser 16.00@17.00 
Fresh Lamb and Mutton: 
SPRING LAMB (all weights): 





WE senedcckvnpth worsens 27.00@29.00 

ER Sar 25.00@27.00 

Ee re 22.00@25.00 

OR a Bree 20.00@ 22.00 
LAMB, Choice: 

30-40 Ibs. 

40-45 lbs. 

45-50 Ibs. 

50-60 Ibs. 
LAMB, Good: 

ee  Serrmen es reeerrre 

ee 24.00@25.00 

METI, ioe na desea abate 23.00@24.00 

| ee eee ee 22.00@23.00 
LAMB, Commercial: 

BH WGK. < 2.0ccccccees 18.00@ 21.00 
LAMB, Utility: 

SE WEI, co divin.ccenvitsce 15.00@18.00 
MUTTON (Ewe), 70 Ib. down: 

DE: cinsnc.ctonsbcaiesciins 10.00@ 12.00 

Commercial ...........+++ 8.00@10.00 

WO ceswsodcieserissecy 7.00@ 8.00 

Fresh Pork Cuts:* 

LOINS No. 1 (Bladeless Incl.): 

=. 2 reer ere e ror 27.00@ 29.00 

Se er ee 27.00@29.00 

1Z-15 WDB. ..ccccevescccces 25.50@27.50 

We Tos cesctes scenes 23.00@ 24.00 
SHOULDERS: Skinned N. Y. Style: 

GID DE cccccerceseesges 26.50@27.50 
BUTTS, Boston Style: 

GB TA, cvs ccgeesvdsser 29.50@30.50 
SPARE RIBS: 

Half sheets............++- 16.00@17.50 
TRIMMINGS: 

Regular ....ccccccscsecces 20.00@ 20.50 


1Includes heifer 300-450 Ibs. and steer down to 3 











BOSTON NEW YORK PHILA. 

as Nae $21.50@22.50 Bie chee 
21.00@ 22.00 21.50@22.50 $21.50@ 22.50 
21.00@22.00 21.50@22.50 21.50@22.50 
TO 20.50@22.00 leon 
20.00@21.00 20.50@22.00 20.50@21.50 
20.00@21.00 20.50@22.00 20.50@21.50 
uugeeae nis 19.00@21.00 18.50@19.50 
19.00@20.00 19.00@21.00 19.00@20.00 
18.00@19.00 ONG: - oss. 

17.50@18.50 18.00@18.50 

7.00@17.50 17.00@ 18.00 

SCCOUIICO. 7 sancb leer 
22.00@24.00 23.00@ 24.00 22.00@23.00 
5 RE 22.00@23.00 ite ti. 
20.00@21.00 21.00@22.00 21.00@22.00 
21.00@22.00 21.00@23.00 21.00@22.00 
fag aso dais 20.00@22.00 ees 
18.00@20.00 19.00@21.00 19.00@21.00 
19.00@21.00 19.00@21.00 19.00@21.00 
Soe ate 19.00@20.00 eats iene 
17.00@19.00 seem 
27.00@30.00 27.00@30.00 29.00@31.00 
26.00@29.00 26.00@29.00 27.00@ 29.00 
22.00@26.00 22.00@26.00 23.00@27.00 
19.00@22.00 20.00@22.00 20.00@23.00 

26.00@27.00 

26.00@27.00 

25.00@26.00 
25.00@26.00 24.00@25.00 
25.00@26.00 24.00@25.00 
25.00@26.00 23.00@24.00 
24.00@25.00 22.00@23.00 
18.00@22.00 20.00@23.00 20.00@22.00 
16.00@19.00 17.00@20.00 18.00@20.00 
11.00@13.00 10.00@12.00 9.00@10.00 
10.00@11.00 50@10.5 8.00@ 9.00 
9.00@10.00 9.00@ 9.50 7.00@ 8.00 
29.00@30.00 28.00@30.00 28.00@30.00 
29.00@30.00 28.00@30.00 28.00@30.00 
27.00@29.00 7 0029.00 27.00@29.00 
25.00@27.00 24.00@26.00 24.50@25.50 
EAP te 2 26.00@28.00 co eR 
Een 29.00@31.00 29.50@31.50 


00 Ibs. at Chicago. 2Includes koshered beef sales at 


Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight 


and calculated carcass bases. 





FANCY MEATS 





Fresh steer tongues, untrimmed, per Ib......... 17 
Fresh steer tongues, Lc. trimmed, per Ib....... 30 
Sweetbreads, beef, per Ib...... eweeekee Le 
Sweetbreads, veal, a pair..........-- sooeteesecae 
Beef kidneys, per ID.....--.eeeeeeeeeees pnowaeee 
Mutton kidneys, each...... coovevuwe tneereonee a 
Livers, beef, per Ib.. etvecessesooceces ovnese 
Ox-tails, per Ib.......-. Chbahs eee Gee eeh + bees eany 18 
Beef hanging tenders, per Ib............. 2000030 
Lamb fries, per ID....cccccccccccccccccces 000-82 


BUYING HOGS 


Does your hog buyer know all he 
should about the hogs he buys? 
Wouldn’t “Pork PAckING,” The Na- 
tional Provisioner’s plant handbook, be 
a good investment for you in bringing 
buying price in closer relation to cut- 
out value? 


Page 35 








Tallows, Greases Ease in 
East, But Steady Locally 


NEW YORK, JUNE 17, 1942 


TALLOW.—Marked weakness and 
uncertainty ruled in the tallow trade in 
the East this week. Most news reports 
were on the bearish side; one disturb- 
ing one was the roll-back of soap prices 
by three big makers. The lower prices 
will apply to retailers only, but trade 
members felt that buying of choice 
tallow will be decreased, and demand 
for the lower grades will increase as 
makers try to compensate for the differ- 
ence in rates. The soap makers are now 
taking a “squeeze” whereas before it 
was the wholesalers and retailers who 
were being pinched. Not a great deal 
of trading took place this week and 
there were numerous unconfirmed re- 
ports of some lower grades going “ec 
under ceiling levels. However, extra 
continued to be quoted at 9.71%c and 
special at 9.57%c. A fair volume of 
business was done on the lower grade 
products. 

STEARINE.—Offerings are well ab- 
sorbed at steady rates in this branch 
of the market. Quotations continue to 
hold at maximum levels. 


OLEO OIL.—No change was reported 
on oleo oils this week. Trade continues 
to absorb offerings, but demand is not 
quite as brisk as it was some time ago. 
Quotations are 12%c on No. 1 and 12%c 
on No. 2. 


NEATSFOOT OIL.—The market con- 
tinues well sold up on this product. 
Pure is quoted at 17%c; extra, 14c and 
No. 1, 15%\%e. 

GREASES.—Easiness in the grease 
trade was traced to the roll-back in 
prices on soap by the bigger outfits. 
Prices failed to break, but there was 
less buying interest all through the 
line. Sales of white grease were made 
at 9.71%c; house, yellow, 9.295c, and 
brown, 9@9%c. Volume of trading was 
lighter than in several weeks and some 
carryover was reported at times. 


CHICAGO, JUNE 18, 1942 


TALLOW.—The tallow trade has 
been in a waiting position most of the 
week and volume of trading was rather 
limited. Demand is fairly consistent 
for the better grades, but there is a 
lack of orders for the lower grade 
products. The only buyer interested in 
these lower grade tallows is discriminat- 
ing as to production. The market was 
never bare of offerings, and while there 
was some accumulation from one day 
to the next, there was no weakness in 
prices. Numerous sales of prime tallow 
were reported at the ceiling levels of 
9.71%4c and a limited amount of special 
cashed at 9.43%c. Just a fair amount 
of lower grade product cleared this 
week and all prices were at ceiling 
levels. 

STEARINE.—Action was light in 
this branch of the market. Supplies are 
reported as light or moderate and tone 
of the trade is considered steady at the 
ceiling of 10.61c for prime oleo and 
9%, @9%'%c for yellow. 

OLEO OIL.—The situation is un- 
changed here. Offerings find ready sale 
at ceiling levels. Extra in tierces is 
quoted at 13.04c and prime at 12.75c. 

NEATSFOOT OIL. — Quotations 
were: Pure, 18%4c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 18%c; No. 2, 138%e; ex- 
tra, 144%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15¢ and special 
No. 1, 13%c; acidless tallow oil, 13%c. 


GREASES.—There was little to re- 
port in the grease trade this week. De- 
mand is fairly good and mostly for the 
better stock, although lower grades are 
sold at ceiling prices at all times. 
Choice white and A-white found ready 
buyers all week, but some of the lower 
grade stock, just as in the tallow trade, 
was harder to move. However, all quo- 
tations held at ceiling levels. 





BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, June 18.) 


Trading dropped to a new low point 
in by-products this week. Most items 
are sold up for some little time, and 
any amount could be sold if made avail- 
able. A few sales of blood were reported 
during the past week at the list, but 
most of the other items were purely 
nominal. 


Blood 
Unit 
Ammonia 
Unground, 00se.......cccccccccccccecs $5.70@5.75 
Digester Feed Tankage Materials 
Unground, 11 to 12% ammonia, loose...$ 5.37 
Unground, 6 to 10% choice quality..... : 5.37 
Liquid stick, tank Cars..........se.0+5 2.50@2.75 
Packinghouse Feeds 
Carlots 
Per ton 
60% digester tankage, bulk............++++- $71.00 
50% meat and bone scraps, bulk............ 68.00 
BlooG-mee] 2... cccccccccccccccccccscctcceces 95.00 
Special steam bone-meal...........+-+eeee0s 50.00 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50..........+-0+. $35.00@36.00 
Steam, ground, 2 & 26........+-++++. 35.00 @36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground * 
10@11% ammonia...........-++++: $ 3.85@4.00n 
Bone tankage, unground, per ton..... 30.00@31.00 
PERO GE co 0.6 occu devesecceveseceses 4.25@ 4.50 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
45 to 52% protein (low test)...........4.. $1.21 
57 to 62% protein (high test).............. 1.21 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)........-.0--+eeeeees $1.00° 
Hide trimmings (limed)..........--++-+ee0- .90* 
Sinews and pizzles (green, salted)........... 1.00* 
Per ton 
Cattle jaws, skulls and knuckles. . -$40.00@ 42.00n 
Pig skin scraps and trim, per Ib..... 74@ 7% 





*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shins, heavy...........+esee0. $65. “ee 00 
Tight... wcccccccceseccece ¢0.00@65 by 

Flat shins, heavy.........-sesecesees 4 65. 
I ois Sapo anatowantwied 60.00 
Blades, buttocks, shoulders & thighs.. = 50@60.00 
W,. WEG oc cc ccccsesaveccesczees 5.00@: 57.50 
Hoofs, house run, assorted........... 37.50 
FEM DOMES s oc cccccvrcccscccccsecesee 31. 00 

Animal Hair 
Winter coil dried, per ton............ $ 60.00 
Summer coil dried, per ton.......... 40.00 
Winter processed, black > pgs. 6 airtene Oee — 
Winter processed, gray, Ib..........- 

Cattle switches. ........ccceseececees 4 @ 4% 





TED 


FOR 


Grind cracklings, tankage, bones, 
etc., - a eae in one 
operation. Cut ing costs, 
insure more oil 


to 20,009 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN'S FfounpRy & MACHINE WORKS 
INDIANA, U.S. A. 


504 INDIANA AVE.. AURORA, 
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MAN 2-STAGE 
GRINDERS 


CRACKLINGS, BONES, DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 









MEAT INDUSTRY 


4432 S. Ashland Ave. 


WIENER AND FRANKFURTER 
SEASONING 


@ MADE TO SUIT YOUR TASTE 
@ VERY ECONOMICAL 
@ GUARANTEED LASTING FLAVOR 


\ SUPPLIERS, INC. 


CHICAGO, ILLINOIS 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 

CONNER, I vio veiwetvesesice ccc $30.00 
Blood, dried, 16% per unit................ 5.50 
Unground fish scrap, dried 114% ammo . 

16% B. P. L., f.o.b. fish factory. °4.75 & 10c 
Fish meal, foreign, 11144% ommenta, 10% 

We Be By, GEE, GC ccc cs cwicsesccvccecces Gee 
FOO DI oo ono i5.n cen 6c bobekddanensoce 55.00 
Fish scrap, acidulated, 7% ammonia, 3% 

A. P. A., f.o.b. fish factories........ 3.75 & 10¢ 
Soda nitrate, per net ton, bulk, ex-vessel 

ee Se Ee eer 30.00 

fe, TR. i oa we wnctecsascoecrescases 32.40 

i ee WR ieacc ponds edevednewaveweets 33.00 
Fertilizer tankage, ground, 10% ammonia, 

BOR. BR Hu Bag, Cc ccncescasessess 4.25 & 10c 
Feeding tankage, unground, 10-12% ammo- 

eth, TS Th Bs Big BW cccccccvccicceses 4.96 

Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 

E.R re ee $37.50 
Bone meal, raw, 44%42% and 50%, in bags, 

Bee GR, Ch Eeacckcc cicsccenccncseneeress 37.50 
Supe a. bulk, f.o.b. Baltimore, per 

“ee i ee ree er 10.10 
Dry Rendered Tankage 

50/55% protein, .unground.................. $1.09 

€0% protein, wunground......ccccecscccccccce 1.09 


EASTERN FERTILIZER MARKETS 
New York, June 18, 1942 


There is little market activity on 
tankage and cracklings at the new 
ceiling levels. Producers are sold ahead 
and offerings are picked up as fast as 
they come on the market. The potash 
producers have announced their prices 
for next season and they are unchanged 
from last. Blood is selling at $5.45 and 
$5.50 in New York. 








F. 0. B. CHICAGO 

White domestic vegetable.................-. 19 
be ere 15 
Water churned pastry............ -17% 
Milk churned pastry.............. -1814 
EE: CD ics ean wecacedeencesak konnecen 15 

VEGETABLE OILS 
Crude cotton seed oil, in tanks, f.o.b. 

WEey DONT, WOE. 6 ccccccsserscies 125% 
White deodorized, bbls., f.0.b. Chgo..... 16% 
EE. AD . < étierecaeechawecnke 16% 
Soap stock, 50% f.f.a., f.o.b. consuming 

EY +. cd.makoas-epwerwdendaten ouon ones 3% 
Soybean oil, in tanks, f.o.b. mills...... 11% 6@11% 
Corn oil, in tanks, f.o.b. mills........ 12144@12% 


Cotton Oil Futures Firm, 
With News Mostly Bearish 


INOR changes were recorded in 
M the cottonseed oil futures mar- 

ket in New York this week, 
although most quotations finished 
higher than a week earlier. Volume of 
trading was light and little interest 
developed as the trade moved to higher 
levels. Most deliveries closed at ceil- 
ing levels, after having been under the 
maximums for several weeks. 


Open interest in the market continued 
around the 175 mark and there was 
some switching of the various options. 
The roll-back of soap prices failed to 
disturb the trade and announcement 
that the house-to-house fat conserva- 
tion drive would open soon was coolly 
received. 


One thing that has helped to hold 
the cottonseed oil futures is the con- 
tinued heavy buying of lard by the 
FSCC. Even though hog numbers have 
gained rather sharply in the past few 
weeks, there has been little change in 
prices on live animals and almost sta- 
tionary prices on lard. Local men are 
keeping a very close watch on the lard 
trade for its effect on the cotton oil 
market. 


Crude cottonseed oil continued to 
move at maximum prices in all sections. 
Some mills in the South were said to 
be without supplies of seed and there- 
fore unable to offer oil. *' is hoped that 
the situation will ease after the plant- 
ing season. Crop reports from some 
planters are favorable, although there 
have been several reports of weevils 
in some sections. 


Cottonseed oil shortening is on a 
mostly nominal basis at 16%c in car- 
lots and 17c in less than carlots. Hydro- 
genated continues at 18c. 


SOYBEAN OIL.—The situation in 
the soybean oil market continues rather 
soft. Trading was again light this week 
and numerous bids were under the ceil- 
ing, after a fair volume had moved at 
the lower rates late last week. Crude 


soybean was quoted 11%@11%c, De- 
catur basis, while New York l.c.l. clari- 
fied was at 14.3c. 

OLIVE OIL.—The easier tone in 
California oil weakened the trend on 
imported stock, even though not a great 
deal was around. Some selling pressure 
was evident at midweek. 

CORN OIL.—Buying is less active in 
this market. Sellers were asking 12%c 
with buyers’ bids a little under that 
mark. No indication of any selling 
under the ceiling was given. 

PEANUT OIL.—Offerings are light 
and the market on a steady keel. Crude 
is quoted at 13c, Southeast. 

PALM OIL.—Conditions unchanged 
and market nominal. Nigre in drums 
was quoted 9.02c; tanks, ex-ship, 8.25c 
and plantation, tanks, ex-ship, 8.32c. 

COTTONSEED OI L.— Southeast 
crude was quoted Thursday at 12%c 
bid; Valley, 125c bid, and Texas, 12%4c 
bid at common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, JUNE 15, 1942 


—Range— 

Sales High Low Close Pr. cl. 
Care eeoss weees 13.95 13.95 
ee Selig C.\ ete 13.68 13.62 
ee Senne oxoed 13.60 13.47 
Dec. .. 16 13.54 13.40 13.49 13.33 


Sales, 16 lots. 
nee JUNE 16, 1942 


SE: cn as... Lee - ee 14.00 13.95 
oe ontwe-e Sones 13.75 13.68 
WG. Asay re waire'g 13.67 13.60 
eee 13.55 13.54 13.55 13.49 


Sales, 2 lots. 


WEDNESDAY, JUNE 17, 1942 


July .. 2 14.25 14.25 * 05 14.00 
Sept. .. .. ecece ceces 3.85 13.75 
Oct. .. «. onene  saese 3.75 13.67 
Bee. .. 6 13.73 13.65 3. 70 13.55 


Sales, 8 lots. 
THURSDAY, JUNE 18, 1942 


July .... “one nani 14.02 14.05 
oe ies estes 13.85 13.85 
ee va) an wtus okae 13.75 13.75 
Dec. .. 12 13.75 13.75 13.65 13.73 
eee 13.70 13.70 13.65 13.70 


Sales, 13 lots. 
(See later markets on page 39.) 





ical with fuel . 





stee. WATER HEATERS 


17 SIZES TO HEAT 


130 to 700 
GALLONS PER HOUR 


50° temperature rise 


In stock ready for Immediate Shipment 
these steel water heaters are amply strong for 
the higher = from city mains. Econom- 
. easy to fire. 
For 6” rule with scale for wutiid diam- 

eter of pipes, write Dept. 95B-VI. 


KEWANEE BOILER CORPORATION 
KEWANEE, ILLINOIS 








CO 


-no upkeep. 


STOCKINETTES 











TODAY! 


IMMEDIATE 
DELIVERY 


STOCKINETTE BAGS 
BEEF AND VEAL SHROUDS 


CINCINNATI COTTON PRODUCTS CO. 





CHEESE CLOTH 


CINCINNATI, OHIO 
DUBLEDGE, BEEF AND CALF SHROUDS 
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HIDES AND SKINS 





Steady trade in packer hide market— 
Three packers sell hides at ceiling— 
Allocation order still awaited by trade. 


Chicago 


PACKER HIDES.—The situation con- 
tinues unchanged in the packer hide 
market, with an active demand for any 
hides available at full ceiling prices for 
all descriptions, as quoted in the table 
(page 39). Packers are distributing 
their weekly production as widely as 
possible, to permit tanners to continue 
operations without interruption. 

One local packer distributed hides at 
early mid-week, and two other packers 
followed shortly thereafter. The quan- 
tities and descriptions involved were not 
disclosed but the trade in general credits 
the sellers with moving the equivalent 
of about a week’s production of hides. 
Ceiling prices were paid for dll selec- 
tions; trading on this basis has been 
more or less of a routine matter for 
many months. 

There are as yet no indications as to 
when the order will be issued by the 
War Production Board for the freezing 
and allocation of hides. The earliest date 
being mentioned among the trade is 
July 1st, but in view of the silence of 
the WPB there is considerable doubt 
now as to whether details will be ar- 
ranged by that date, and some feel that 
the order may be deferred to a later 
date. 

OUTSIDE SMALL PACKER.—Out- 
side small packer all-weights are mov- 
ing steadily at the ceiling price of 
15%4c, selected, trimmed, for native 
steers and cows and 14%c for brands; 
hides moving on a flat basis are quot- 
able %c less, f.o.b. shipping points. 
Anything offered is quickly absorbed, 
although production generally shows a 
fair increase because of the wide-spread 
buying of beef for Army and Navy ac- 
count. A good many small packers are 
keeping sold right into kill. 

PACIFIC COAST.—The Coast mar- 
ket is strong at maximum of 13'¢c, flat, 
trimmed, for steers and cows, f.o.b. 
shipping points. Very little news has 
come out of this market in recent 
months but most killers are understood 
to be sold up through May and in some 
instances into early June. 


FOREIGN WET SALTED HIDES.— 
The South American market is as active 
as stocks permit, in view of the reduced 
kill in recent weeks, and a total of a 
little over 30,000 hides have been re- 
ported so far this week. At early mid- 
week, buyers in the States were credited 
with taking 9,000 Argentine frigorifico 
standard heavy steers, 4,000 reject 
heavy steers, 2,800 frigorifico standard 
light steers, and 6,500 reject cows, all 
at unchanged prices. Several small lots 
involving a total of about 8,000 of vari- 
ous descriptions were reported sold 
later, also at steady prices. 
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COUNTRY HIDES.—Trade in coun- 
try hides is restricted by light offer- 
ings; the kill is usually light at this 
season, and there was no opportunity 
for any back-log accumulation of hides 
during the past winter season of heavy 
kill. Whatever hides are available are 
moving on an all-weight basis, un- 
trimmed at 14c flat and trimmed at 15c 
flat, f.o.b. shipping points. Heavy steers 
and cows are quotable at 13%@l1d4c, 
flat, trimmed. Trimmed buff weights are 
quotable at maximum of 15c¢ flat, and 
trimmed extremes at 15c¢ flat or 15%c 
selected, but there have been practically 
no offerings of these selections in re- 
cent months. Bulls are salable at 9%c, 
flat, untrimmed, and 104% @10%c, trim- 
med. Glues are quoted 12@12%ce, flat, 
trimmed. All-weight branded hides are 
usually quoted 13% @14e, flat, trimmed, 
with top reported to have been paid. 


CALFSKINS.—A lack of offerings 
hinders trading in packer calfskins but 
the market is quotable strong at ceiling 
prices, 27c for heavies and 23%e for 
lights under 9% lb. One packer was ex- 
pected to offer a few closed packs of 
late May and early June skins but 
nothing appears to have transpired as 
yet; other packers are sold through 
May and are not expected to offer June 
skins until the end of this month. 


There has been a steady movement 
of Chgo. city calfskins at maximum 
prices, 8/10 lb. at 20%ec and 10/15 lb. 
at 23c, with an active demand; outside 
cities, when offered, bring same prices. 
Straight country calf are quotable at 
16c for 10 lb. and down, and 18c for 
10/15 lb., f.o.b. shipping points. City 
light calf and deacons are salable at 
$1.43, selected. 


KIPSKINS.—One packer moved a 
few closed packs of late May and early 
June kipskins, involving two or three 
cars, at 20c for 15-30 lb. natives and 
17%c for brands. Other packers are 
sold through May and very little action 
is anticipated until near the close of 
this month. 

City kipskins are rather slow to ac- 
cumulate now but collectors find a ready 
market for anything they have at 18c 
for 15-30 lb. natives and 17c for brands, 
the ceiling prices; outside cities bring 
same prices. Straight country kips are 
quotable at 16c, flat, f.o.b. shipping 
points. 


Packer regular slunks are quotable at 
$1.10, flat, last paid; hairless at 55c, 
flat. 


HORSEHIDES.—There is a fair 
movement of horsehides being reported, 
with individual ceiling prices governing 
sales. City renderers, with manes and 
tails on, are usually moving in a range 
of $7.50@7.65, selected, f.o.b. nearby 
sections, although some sellers are said 
to have a ceiling of up to $7.75. Trim- 
med renderers are moving usually at 
$7.10@7.25, del’d Chgo. Mixed city and 





country lots were quoted at $6.50@6.60, 
Chicago. 


SHEEPSKINS.—tThere is the usual 
irregular slowing up of production on 
packer shearlings following the peak of 
the season but accumulation is still 
sizeable in some quarters and several 
cars moved in one direction this week at 
ceiling prices, No. 1’s at $2.15, No. 2’s 
$1.90, No. 3’s $1.00,and a few No. 4’s at 
40c; market firm at these levels. There 
was trading reported in some quarters 
last week on pickled skins at individual 
ceiling prices, usually around $7.50 per 
doz. packer production, although some 
killers are said to have a ceiling around 
$7.3714. There has been trading recently 
in spring lamb pelts by several large 
mid-west independent packers; prices 
are understood to have ranged from 
$2.31 to $2.40 per cwt. liveweight basis 
for western lambs and $2.66 to $2.75 
per cwt. for native lambs. 


As previously mentioned, the OPA 
late last week issued Amendment No. 5 
to Supplementary Regulation No. 1 to 
General Maximum Price Regulation, 
exempting domestic and foreign wool 
skins from the general price ceiling 
regulation, effective June 12, 1942. This 
was due to the special pricing problems 
involved, occasioned by the variation in 
length of wool and fineness of fibre of 
the skins taken off in different months 
and the difficulty of making compara- 
tive valuations. 


New York 


PACKER HIDES.—There is an active 
inquiry for hides at ceiling prices for 
all descriptions; nothing in the way of 
sales has been confirmed on June hides 
as yet but some New York packers are 
thought to be following their recent 
practice of selling packs as soon as 
closed. 


CALFSKINS.—There is a_ steady 
movement in a quiet way on calfskins; 
both collectors and packers are moving 
whatever they have as soon as packs 
are closed and the market is kept 
closely sold up. Collector 3-4’s are sal- 
able at $1.15, 4-5’s $1.30, 5-7’s $1.65, 
7-9’s $2.60, 9-12’s $3.55, 12/17 kips 
$3.95, and 17 lb. up $4.35. Packer 3-4’s 
are moving at $1.25, 4-5’s $1.40, 5-7’s 
$1.80, 7-9’s $2.80, 9-12’s $3.80, 12/17 
kips $4.20, and 17 lb. up $4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 13, 1942, were 5,281,- 
000 lbs.; previous week 5,073,000 lbs.; 
same week last year 3,524,000 lIbs.; Jan. 
1 to date, 138,761,000 lbs.; correspond- 
ing period of last year receipts were 
126,679,000 Ibs. 

Shipments of hides from Chicago for 
week ended June 13, 1942, were 7,760,- 
000 lbs.; previous week 6,386,000 Ibs.; 
same week last year} 4,485,000 lbs.; 
Jan. 1 to date, 142,020,000 lbs.; same 
period last year shipments were 122,- 
382,000 Ibs. 
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DEFER TRANSPORT CEILING 


The effective date of. the General 
Maximum Price Regulation, as it ap- 
plies to transportation, storage, and 
related services has been postponed to 
July 1, OPA has announced. 

The General Maximum Price Regula- 
tion specifically exempted rates charged 
by railroads and other common carriers 
offering their services to the general 
public. To other carriers and to services 
performed in connection with transpor- 
tation the regulation applied on May 11 
at the wholesale and industrial level and 
will apply on July 1 at the retail level. 
Regulation No. 11, makes ceilings effec- 
tive at all levels July 1. 

The postponement applies to charges 
for transportation services of carriers 
other than common carriers; commer- 
cial storage and warehousing; stevedor- 
ing companies; car loading and car un- 
loading companies; freight forwarders; 
consolidators or distributors not offering 
such services to the general public as 
common carriers; terminal services; 
services of transportation brokers, cus- 
toms brokers, and transportation agents 
(other than employes of transportation 
companies) ; and pre-cooling, icing, ven- 
tilating and heating of shipments and 
transporting equipment. 


MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture, as reported to the Bureau 
of Internal Revenue, during April, 1942: 


Apr. 1942, Apr. 1941, 
bs. lbs 
ree 53,145 211,130 
Butter flavor ..... acess a ee 
Butter culture ...... 67 
eee ‘ 139 
| eae ‘ 136,275 


eee 154,508 


78,023 


15,008 
5,941,639 





Monostearine ........... 9,190 
Neutral lard ......... - _ 628,600 


EE Aare 2,044,810 





5.175 "1,534 





a 
s 


- -27,863,317 32, 708.358 


WEEK'S CLOSING MARKETS 











FRIDAY'S CLOSING 


Provisions 

A scattering of D.S. meats were 
offered in the provision trade at the 
close of the week. Some boning picnics 
were offered a little easier and heavy 
loins were weaker. FSCC buying was 
reported heavy, although tonnage was 
not announced at a late hour. 


Cottonseed Oil 

Valley and Southeast crude, 12%c 
bid; Texas, 12%c was bid at common 
points. 

Quotations on New York bleachable 
cottonseed oil, Thursday close, were: 
July 14.30; Sept. 13.82@14.00; Oct. 
13.75@13.85; Dec. 13.65; Jan. 13.65@ 
13.70; 19 sales. 


SEEK 10,000-MILE RETREADS 


Recapped passenger car tires that 
will give up to 10,000 miles of service, 
or two years of use under restricted 
driving conditions, is the aim of the 
government’s newest tire conservation 
plans. The OPA standards section of 
the consumer division has released to 
camelback manufacturers suggestions 
on the product so that each brand can 
be brought up to an industry level. 


Auto tires recapped with better 
grades of reclaimed rubber have pro- 
duced up to 10,000 miles of service. 
Camelback now in production for pas- 
senger cars produces tires with 5,000 to 
10,000 miles in them. Only Grade F, or 
camelback with no crude rubber, is 
allowed for passenger car tire use. 
Local rationing boards may permit driv- 
ers to have their tires recapped if the 
car is needed in the war effort. 


For truck tires the WPB has specified 
Grade C camelback, permitting 38.4 per 
cent crude rubber by weight and 30.8 
per cent reclaimed rubber. In some 
cases the Grade C camelback shows 
tensile strength as high as 3,250 lbs., 
against the 1,550-lb. top for Grade F 
material. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 19, 1942: 


PACKER HIDES 


Week ended Prev. Cor. week, 


June 19 week 1941 
Hvy. nat. strs. @15% @15% @15 
Hvy. Tex. strs. @l4% @l14% @is 
Hvy. butt 

brnd’d strs. @i4% @14% @15 
Hvy. Col. strs @it @i @15 
Ex-light Tex. 

OtFS. ....... @i5 @15 @15 
Brnd’d cows.. @l14% @14% @15 
Hvy. nat. cows. @15% @i5 @is 
Lt. nat. cows. @15% @154 @15 
Nat. bulls.... @12 @12 12%@13 
Brnd'd bulls. . @il @ll 114%@12 
Calfskins ....234%4.@27 23% @27 23% @27 
Kips, nat..... @20 @20 @20 
Kips, brnd'd.. @17% @17% 17%@ 18% 
Slunks, reg.. . @1.10 @1.10 1.00@1.15 
Slunks, hris... @55 @55 @65 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. @15% @15% 4 @15 
Branded ..... @14% @14% 18%@14% 
Nat. bulls..... @12 @i2 10%@11 
Brnd'd bulls.. @ll @il 10 @10% 
Calfskins . .20%,@23 20%, @23 20% @23 
or @ @18 @19 
Slunks, reg... @1,10 @1,10 85 90 
Slunks, hris... @55 @55 55 


All packer and small packer hides and skins 
quoted on trimmed, selected basis, except all 
slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers...13%@14 13% @14 @i1 
Hvy. cows....13%@14 13% @14 @il1% 
PE, vesewnes @i5s @i5 134%@14 
Extremes .... @is @i5 4 @15 
Bulls ........ 9%@10% 9%@10% 8%@ 9 
Calfskins ....16 @18 16 @18 17 @174 
Kipskins ..... @i16 ai6 16 10% 
Horsehides ...6.50@7.65 6.50@7.00 6.00@6.7 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearlgs. @2.15 @215 1.70@1.75 
Dry pelts..... 27 @23 26 226% A GA% 


NO FSCC ANNOUNCEMENT 


FSCC buying was not released at a 
late hour Friday. It was rumored pur- 
chases were heavy. 
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“The Successor to Wasteful. Old-Fashioned Shrouds” 


|THE CLEVELAND COTTON PRODUCTS CO. 
CLEVELAND, OHIO 


TOM TUFEDGE SAYS: 
“Three Times Longer Life’ is true of 
TUFEDGE shrouds with stripes of blue! 
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Slaughter More Hogs 
At Interior Plants 


HE long awaited heavier market- 

ings of hogs have finally become a 
reality, figures on slaughter at 27 mar- 
ket centers revealed in the past few 
weeks. In fact, processing of hogs in 
federal inspected plants during the first 
two weeks of June, at 1,528,817 head, 
was 18 per cent greater than during the 
same period of last year. 

Distribution of hogs slaughtered has 
changed somewhat, with a bigger per- 
centage being killed at interior points 
and fewer killed from Chicago east. In 
normal times the price spread. between 
Chicago and the River markets—Sioux 
City, Omaha, Kansas City, etec—was 
much wider than it is now, with the 
local market far above any of the more 
western points. But now there is little 
spread between the markets — not 
enough to encourage some farmers to 
come to the Chicago market any longer. 
The same is true of the East. The rela- 
tive value of hogs and pork in the heart 
of the Corn Belt is so little different 
from far eastern prices that there is 
less incentive to load for shipment to 
eastern points. 


Last week alone, Chicago, Philadel- 
phia and Baltimore and the New York 
area had 5 per cent less of the total 
hog slaughter than a year earlier. Both 
Chicago and the New York area showed 
2 per cent losses. The percentage gain 
in slaughter was most noticeable at 
Kansas City and Omaha, up 2 per cent 
each. The Southwest group and the St. 
Paul-Wisconsin group showed slight 
gains also, and other points were get- 
ting about the same percentages as 
last year. 

Part of the increase at Omaha and 
Kansas City has been due to the revival 
of hog feeding in those sections. Ever 


since the dry years of the early ’30’s 
the hog population in those areas had 
been light. Favorable price levels have 
also contributed to increased hog num- 
bers. 


If the present rate of slaughter is 
maintained for the balance of the 
month, June hog kill will be greater 
than for the same month last year. But 
trade members feel that the total will 
be almost insignificant in view of ex- 
pected slaughter later on this year. 
Estimates are that upward of 8 million 
hogs will be killed in federal inspected 
plants during the peak runs, which is 
almost twice as many as were processed 
during May this year. 

Both cattle and sheep slaughter are 
ahead of 1941. May cattle kill was 
lightest of the year, but total federal 
inspection for five months of this year 
ranks among the largest on record. 
Distribution of cattle slaughter is about 
the same as last year, with Chicago the 
leading market. Western plants continue 
to maintain an edge over eastern units. 

Sheep and lamb kill at 27 centers has 
been rather light for a few weeks now, 
because of an in-between marketing 
season. Distribution of sheep and lambs 
is about as it was last year. Here, too, 
the year-to-date slaughter is about the 
heaviest on record. 


CALIF. INSPECTED SLAUGHTER 
State-inspected kill for May: 


Cattle 
Calves 





Meat food products produced during 
the month were: 





Lbs. 
DN: aks vtt 6awaatandebubandaesbies ¢ 4,566,953 
EE chin a nin d.tn db wkidies tienen 4,828,551 
BAe Ge GOOG ob 6.5 6060 Fe ccc ccevecs 1,613,594 
ED -Scbnusertcadueersdsosscev see bees 11,009,098 


England Utilizes Livestock 
Killed in Bombing Raids 


When England first entered the war, 
it was believed that livestock killed or 
injured by bombing could be salvaged 
and the meat used for human consump- 
tion. However, with most of the raids 
coming at night it was impossible to 
reach the carcasses until daylight be- 
cause of restrictions against artificial 
light in raided areas. Animals that had 
been killed were left until the follow- 
ing morning and by that time the flesh 
was contaminated and unfit for human 
use. Only a few carcasses could be sal- 
vaged for food. 


A method that has proved satisfac- 
tory in saving some carcasses has been 
practiced for some time. In and near 
towns, men are now available before 
the “all clear” signal and the injured 
and dead animals are butchered as soon 
as found. Entrails are removed along 
with the anus and bladder and the 
carcass is washed as soon as possible. 
It is also protected against flies, carrion- 
crows, gulls and rats until it can be 
removed. 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended June 13: 


At 20 markets: Cattle Hogs Sheep 
Week ended June 13...226,000 477,000 174,000 
Previous week ........ 246,000 470,000 244,000 
, eae: 235,000 449,000 277,000 
SRR ee 170,000 420,000 231,000 
Be Kckengupatbenende 160,000 27,000 232,000 

At 11 markets: Hogs 
ee A DN TB io oc csciccvesecsinwoan 396, 
UNO WEE. éccesccccovecewrccesconsame 385,000 
Perr errr ere ee 331,000 
DD vsansheinetwaeesinkeceeseequackaaie 371,000 
Be cote cececcncdeventecteceenvesenseeese ,000 

At 7 markets: Cattle Hogs Sheep 
Week ended June 13...170,000 340,000 118,000 
Previous week ........ 176,000 320,000 160,000 
arr er 144,000 267,000 122,000 
SE wan cweeeeveccsseed 117,000 8,000 131,000 
TE weicewscecuuscnese 108,000 218,000 118,000 
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FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 


























FORT WAYNE, IND. DETROIT, MICH. ~ 
DAYTON, OHIO LOUISVILLE, KY. ° 
LAFAYETTE, IND. SIOUX CITY, IOWA Order Buyer of Live Stock 
4 CINCINNATI, OHIO =—- NASHVILLE, TENN. 
= OMAHA, Indianapolis, Indiana 
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NEW YORK LIVESTOCK 


Livestock prices at Jersey City, June 
15, 1942, as reported by the Agricul- 
tural Marketing Administration were: 





CATTLE: 
I 65065654 s4cb0 reer evecerseceeaaae unquoted 
Cows, medium......... -$ 9.75@10.75 
Cows, cutter and commo - 8.25@ 9.75 
Cows, canners........ - 6.50@ 8.25 
Bulls, good... - 11.75@12.50 
Bulls, medium........ « aa eases 
Bulls, cutter to common........... 9.25@10.50 
CALVES: 
Vealers, good to choice............ $14.50@16.00 
Vealers, common and medium...... 11.00@14.50 
HOGS: 
Hogs, good and choice, 160 to 200........ $14.40 
LAMBS: 
RR GRIDS one cai twa dea euninteascetal $17.00 


Receipts of salable livestock at Jersey 
City market for week ended June 13, 
1942: 

Cattle Calves Hogs* Sheep 
Salable receipts...... 1,407 2,509 364 1,399 
Total, with directs...7,133 16,806 23,264 49,135 
Previous week: 


Salable receipts....1,342 1,762 319 562 
Total, with directs.8,710 18,168 22,127 42,107 
*Including hogs at 31st street. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Administration.) 


Des Moines, Ia., June 18.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices gained 10 to 15c¢ on broad de- 
mand. Offerings were liberal. 


Hogs, good to choice: 





160-180 Ib. . -$13.15@13.90 
180-200 Ib. - 13.75@14.00 
200-270 Ib. 13.75@14.00 
270-330 Ib. -TH@14. 
oe ETO eee 13.60@13.90 
Sows: 
ae 8 ET eee ere re $13.50@13.80 
SEE TA. cc sccctcweesdiccesescese 13.50@13.80 
ek ee ee 13.20@13.60 


Receipts of hogs at Corn Belt mar- 
kets for the week ended June 18. 


This Last 

week week , 
Setter, Bae: Bhs cccccsccence 48,400 26,700 
Saturday, June 13............ 39,800 33,000 
a Ss SS rere 42,700 51,000 
SOD, SOME Bese csccceccees 25,600 29,500 
Wednesday, June 17.......... 31,200 23,200 
Teereday, Jane BD... .cccccves 48,600 32,400 


PASTURES WELL STOCKED 


The Flint Hill-Osage pastures are 
fully stocked with cattle and have very 
good pasture feeds. The two sections 
received about 15 per cent more cattle 
this spring than during the spring of 
1941, and about 20 per cent more than 
two years ago. The local supply of cat- 
tle wintered over is the largest in recent 
years, the Department of Agriculture 
reported. Movement of cattle into the 
pastures this spring was 266,000 head, 
compared with 231,000 last year and 
220,000 two years ago, and the 10-year 
(1932-41) average of 262,000 head. 

Cattle are in very good condition and 
are showing good gains. Pasture feeds 
are good, although feed started late. 
Soil moisture is plentiful, with ample 
stock water. Pastures in other sections 
of Kansas and Oklahoma are carrying 


more cattle than last year and in recent 
years. 
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AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, June 18, 1942, as reported 
by U. S. Department of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted): CHICAGO NAT, STE. YDS. OMAHA KANS. CITY 8sT. PAUL 


BARROWS & GILTS: 
Good and choice: 


120-140 |e $12.75@13.35 oe. ee bog «| _¢oheeibaew ieee $13.75@14.00 
140-160 SN -vhesetesteve 13.10@14.00 3.10@13.90 __.......... $13.60@14.00 et thet 
SE TE: . wesc vesesece 13.75@14.35 13. 85 it 35 $13.50@13.90 13.75@14.20 14.00@14.10 
_. + Serre 14.15@14.40 14.25@14.35 13.75@14.05 14.10@14.35 14.10 only 
200-220 RSE 14.20@14.45 14.25@14.35 13.90@14.15 14.20@14.35 14.10@14.15 
220-240 Ibe. .....cccccce 14.20@14.45 14.25@14.35 13.95@14.15 14.25@14.35 14.10@14.15 
ME ME, <td ecetsaees 14.20@14.40 14.20@14.35 13.95@14.15 14.25@14.35 14.10 only 
oe a. Se 14.15@14.35 14.00@14.25 14.00@14.15 14.25@14.35 14.00@14.10 
MEY ML. vecccatsetes 14.10@14.30 13.90@14.10 14.00@14.10 14.20@14.35 14.00@14.10 
PE EV cceveseecon 14.05@14.25 13.85@14.00 13.95@14.00 14.10@14.25 13.90@14.10 
Medium: 
Se Gk dnsnsaeceses 13.35@14.15 13.40@14.15 13.25@14.00 13.70@14.20 13.65@14.00 
SOWS: 
Good and choice: 
EE I nkwhaccews es 13.95@14. ” 13.90@14.00 13.75@13.85 18.75@13.85 13.80@13.85 
SEE TL cedecccccos 13.95@14.1 13.80@14.00 13.75@13.85 13.75@13.85 13.80@13.85 
330-360 Ibs. ............ 13.95@14.10 13.75@14.00 13.75@13.85 13.75@13.85 13.80@13.85 
Good: 
SS an Whneeo wenn 13.90@14.05 13.80@13.90 13.75@13.80 13.70@13.80 13.80@13.85 
oy i. STE 13.80@13.95 13.65@13.85 13.75@13.80 13.70@13.80 13.80@13.85 
ET EE?  KSneceneecee 13.70@13.85 13.60@13.75 13.75@13.80 13.60@13.75 13.80@13.85 
Medium: 
OG ee 13.40@13.90 13.15@13.80 13.70@13.75 13.50@13.75 13.65@13.85 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


(oe 13.50@14.75 
ge 13.75@15.00 
1100-1300 Ibs. .......... 13.75@15.25 
1300-1500 Ibs. .......... 13.75@15.50 
STEERS, good: 
: ok 12.50@ 13.50 
oa... ae 12.50@ 13.75 
1100-1300 Ibs. .......... 12.50@13.75 
1300-1500 Ibs. .......... 12.50@13.75 
STEERS, medium: 
i... arr 11.25@12.50 
1100-1300 Ibs. .......... 11.50@12.50 
STEERS, common: 
TER AEOS TOR. ccciccvesies 9.75@11.25 
STEERS, Heifers & Mixed: 
Choice, 500-750 Ibs..... 13. ets. 50 
Good, 500-750 Ibs....... 12.25@13.00 
HEIFERS: 
eee, 750-900 Ibs...... 13.00@14.25 
750-900 Ibs....... 12.00@ 13.00 
frediam, 500-900 Ibs.... 10.25@12.00 
Common, 500-900 Ibs.... 9.00@10.25 
COWS, all weights: 
oa ASS fs CAPE Decrees 10.00@11.25 
PI nae ee dasinsnet tn 9.00@1 
Cutter and common..... 7.75@ 9. 
re 6.25@ 7.75 
BULLS (Ylgs. Excl.), all weights: 


ONE, BO oc 6 Sicko ses's 11.00: 
Sausage, good . e 
Sausage, medium 9.75 
Sausage, cutter and com. 8. @ 9.75 


VEALERS, all weights: 






Good and choice........ 13.50@14.50 

Common and medium... 10.00@13.50 

GD. casec cas Grbeser esate 8.00@10.00 
CALVES, 400 Ib. down: 

Good and choice........ 10.50@12.00 

Common and medium.. 8.50@10.50 

WNL wwsedwecvectatcews 7.50@ 8.50 


Slaughter Lambs and Sheep:? 
SPRING LAMBS: 


Good and choice*....... 15.00@15.75 

Medium and good*..... 00@14. 75 

COMEMIOR wvcccccccesvces sosecsecen 
LAMBS (Shorn):2 

Good and choice*....... 13.50@14.25 

Medium and good*...... 11.75@13.25 
EWES (Shorn) :$ 

Good and choice........ 5.75@ 6.75 

Common and medium... 4.00@ 5.50 


13.50@14.50 13.00@14.50 13.00@14.50 13.25@14.50 
13.50@14.75 13.00@14.75 13.00@14.75 13.25@14.50 
13.50@14.75 13.00@14.75 13.25@14.75 13.25@14.50 
13.50@14.75 13.25@15.00 13.25@14.75 | 13.25@14.50 


12.50@13.50 12.00@13.00 12.00@13.00 12.25@13.25 
12. 50@ 13. 50 =12.00@13.00 12.00@13.25 12.25@13.25 
12.50@13.50 12.25@13.25 12.00@13.25 12.25@13.25 
12.50@13.50 12.25@13.25  12.00@13.25 12.25@13.25 


11.50@12.50 11.25@12.25 10.75@12.00 10.75@12.25 
11.50@12.50 11.25@12.25 11.00@12.00 10.75@12.25 


10.50@11.50  10.25@11.25 9.25@11.00 10.00@10.75 


13.25@13.75 12.50@13.50 13.00@13.75 _.......... 
12.50@13.25 11.50@12.50 11.75@13.00 11.75@13.00 


13.25@13.75 12.50@13.25 13.00@13.75 . .......... 
12.50@13.25 11.75@12.75 11.75@13.00 11.50@12.75 
10.75@12.50 10.25@11.75 10.00@11.75 10.00@11.50 
9.75@10.75 9.00@10.25 8.75@10.00 9.00@10.00 


10.25@10.75 10.00@10.75 9.75@10.75 9.75@10.75 
9.25@10.25 9.25@10.00 eet 4 9.75 9.25@ 9.75 
7.75@ 9.25 . 4 + | 9.25 7.00@ 9.00 8.00@ 9.25 
6.00@ 7.75 7.25 5.75@ 7.00 7.00@ 8.00 
10.75@11.25 10.75@11.25 10.65@11.00 11.00@11.50 
10.75@11.25 10.75@11.25 10.65@11.00 10.75@11.35 
9.75@10.75 9.65@10.75 9.50@10.65 9.50@10.75 
8.75@ 9.75 50@ 8.00@10.00 8.75@ 9.50 
12.75@14.00 13.00@15.00 12.00@14.50 12.50@15.00 
10.50@12.75 9.00@13.00 9.00@12.00 9.00@12.50 
6.75@10.50 7.50@ 9.00 7.00@ 9.00 6.50@ 9.00 
@12.75 11.00@13.00 11.00@13.00 10.50@13.00 
8.50@10.50 8.50@11.00 9.00@11.00 8.00@10.50 
5 7.00@ 8.50 7.00@ 9.00 6.00@ 8.00 


15.25@15.75 15.00@15.65 14.50@15.00 ee eececeee 
13.25@15.00 12.50@14.75 13.25@14.25 eecceveces 


coccececee «= oo eeeveces 11.00@13.00 eecceececes 
12.00@13.25 12.50@13.50 12.50@13.25 13.00@14.10 
10.50@11.75 11.25@12.50 11.00@12.25 11.50@12.75 
5.25@ 6.00 5.00@ 6.00 4.75@ 5.75 4.75@ 6.00 
3.50@ 5.00 3.25@ 5.00 3.50@ 4.75 3.25@ 4.75 


1Quotations based on animals of current seasonal market weights and wool growth. ‘*Quotations on 
slaughter lambs of good and choice and of medium and good grades, as combined, represent lots 
averaging within the top half of the good and the top half of the medium grades, respectively. ZQuota- 


tions on shorn stock based on animals with No. 


1 and No. 2 pelts. 





PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended June 12: 


CHICAGO PACKER PURCHASES 
Purchases of livestock in Chicago by 


Cattle Calves Hogs Sheep the principal packers for the three days 


Los Angeles ........ 5,889 1,818 2,026 2,183 Of the week were reported as follows: 
San Francisco ....... 900 65 2,800 2,800 24,230 cattle, 2,547 calves, 36,730 hogs 
Portland ............ 2,270 340 4,450 3,685 and 3,830 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 13, 
1942, as reported to The National Provisioner: 


CHICAGO 


Armour and Company, 5,719 hogs; Swift & Com- 
pany, 2,471 hogs; Wilson & Co., 8,897 hogs; West- 








ern Packing Co., Inc., 1,869 hogs; Agar Packing 
Co., 6,698 hogs; Shippers, 5,376 hogs; Others, 
25,654 hogs. 
Total: 27,575 cattle; 3,792 calves; 60,730 hogs; 
8,289 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 4,140 515 5,917 6,959 
Cudahy Pkg. Co..... aoe 635 2,211 4,921 
Swift & Company.... * 29 66 4,216 5,601 
Wilson & Co......... 1,339 752 3,220 884 
Indep. Pkg. Co....... “oe 535 weae 
Meyer Kornblum..... 2,245 ‘ees er ses 
DD ‘wesecvcvsveres 5,115 130 §=61,052 8,210 
GE acésvsseteses 18, 510 2,678 17,151 26,575 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour and Company..... 7,903 7,281 2,984 
Gees. Bae. De.ccccccccel 5,435 4,966 2,901 
Swift & Company......... 6,082 4,349 3,707 
Wee OD Gy cescccccacuscaetee 4,704 1,156 
PE waccewneeenistcetee® acre 13,263 noes 
Cattle and calves: Eagle Pkg. Co., 16; Greater 
Omaha Pkg. Co., 124; Geo. Hoffman, 58; Kroger 
Pkg. Co., "065; Nebraska Beef Co., 919; Omaha 


Pkg. Co., 254; John Roth, 208; South Omaha Pkg. 
Co., 815; Lincoln Pkg. Co., 290. 

Total: 25,834 cattle and calves; 34,563 hogs and 
10,748 sheep. 


EAST ST. LOUIS 
































Cattle Calves Hogs Sheep 
Armour and Company. 2,312 1,958 14,931 6,212 
Swift & Company.... 2,614 2'738 14, poe 5,744 
Hunter Pkg. Co...... 1,518 830 9:64 674 
Hees FUR. DO.cccvece eeee ees 3660 eee 
EE Be Gb c cctece 2,853 oule 
Laclede Pkg. Co...... bane cease 3,122 anne 
Sieloff Pkg. Co....... eins a 812 oees 
ME trvhosseueseve 2,138 112 2,341 vane 
a Pee 3,599 1,845 12,411 2,651 
Total .............12,181 6,983 63,355 15,281 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 2,396 298 10,253 6,277 
Armour and Company. 3, 028 357 8,793 2,963 
Gee chesiccesccecs 2,190 38 119 1,401 
WOE. dvcvseevceses 7,614 693 19,165 10,741 
Not including 753 hogs and 784 sheep bought 
direct 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 4,230 46 8,073 2,354 
Armour and Company. 3,640 39 9,406 2,384 
Swift & Company.... 2,718 39 8 4,850 1,654 
err 292 17 20 wean 
DEED, <Saewaceweouwd 6,579 16 4,620 101 
Peer re 17,459 157 26,969 6,493 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 2,388 606 3,849 2,149 
Wilson & Co......... 1,676 885 3,719 1,892 
Ge sisNcvivcesesucs 289 21 786 
Ree 5,353 1,512 8,354 4,041 
Not including 376 cattle and 2,707 hogs bought 
direct. 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 1, 325 432 7,377 7,388 
Wichita D. B. Co.... me ‘aaee has ee 
Dunn & Ostertag..... ae “eae 86 
Fred Be cdcecss _ «ree 534 
an MLR Pkg. Co ae 182 Sees 
Excel Pkg. Co....... a sees aiene aut 
GE “cccccescescees arr 359 128 
BOE ccicecisaces 3,643 432 8,538 7,516 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour and Company. 2,343 1,006 2,396 13,625 
Swift & Company.... 2,185 610 2,690 16,148 
Blue Bonnett Pkg. Co. 268 36 620 11 
City PRE. Ge. ccccese - es0% 336 aees 
H. Rosenthal ........ 28 5 2 3 
TED -caccccoeeneans 4,866 1,657 6,044 29,787 
DENVER 
Cattle Calves Hogs Sheep 
Armour and Company. 1,405 74 4,639 069 
Swift & Company.... 1,651 113 3,743 2,072 
Cudahy Pkg. Co...... 1,288 89 2,175 164 
ED. sentasereencsc 2,247 199 1,461 1,012 
BONE ksvcccscesics 6,591 475 12,018 7,317 
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8T. PAUL 

Cattle Calves Hogs Sheep 
Armour and Seapete. 3, = 2,380 14,325 1,093 
Dakota Pkg. ........ 825 109 wes ene 

eee 240 7 
Bartusch Pkg. ...... 361 22 ‘aaa wees 
Cudahy Bros. ........ 849 1,543 eget 423 
eee FES. scevecess 785 68 eae nan 
Swift & Company.... 5,074 2,849 20,652 1,561 
GE Wieecincesonnn 4,935 933 ese ae 
ME “acensccexeses 16,307 7,911 34,977 3,077 

CINCINNATI 

Cattle Calves Hogs Sheep 
G. W. Geis Beme.... aces ees ais 200 
E. Kahn’s Sons Co.. 267 994 9,260 1,975 
Lohrey Packing Co... 2 aus 249 vows 
H. H. Meyer Pkg. Co. , ae 4,138 eens 
J. Schlachter ........ 92 123 acer 28 
J. & F. Schroth P. Co. .... wanes 3,200 vens 
J. F. Stegner Co..... 155 365 ar a 10 
SD. casvewedeevsewe 1,315 686 826 238 
GD. accdécseceses 186 9 2,762 1,738 
SD k.20 naan ateas 2,041 2,177 20,435 4,184 


Not including 1,623 cattle, 86 calves, 6,467 hogs 
and 1,822 sheep bought direct. 


TOTAL PACKER PURCHASES 





Week Cor. 

ended Prev. week, 

June 13 week 1941 
Cattle . -148,449 145,930 150,959 
Hogs . 312,299 296,184 292,686 
Sheep 134,049 143,894 156,265 





SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during May, 1942, by stations: 








Cattle Calves Hogs Sheep 

Chicago* 116,876 25,333 424,723 205,561 
Denver ..... 16,729 1,319 42,300 28,785 
Kansas City. 61,375 21,069 214,249 108,519 
New York 

area® ..... 37,839 181,183 225,041 
Omaha ..... 77,261 190,274 135,898 
St. Louis*... 41,808 388,517 50,021 
Sioux City... 40,337 95,132 42,978 
So. St. Paul*. 70/311 44, 431 229,035 36,221 
All other 

stations ..422,617 277,767 2,554,363 641,694 
Total May...885,153 470,809 4,319,776 1,474,988 
Total April. .956,290 501,833 4,196,365 1,569,762 
5-yr. av. 

(1937-41) ..806,782 514,482 3,202,455 1,456,816 


1Includes Elburn, Ill. #Includes New York City, 
Newark, and Jersey City. ‘Includes St. Louis 
National Stockyards and E. St. Louis, Ill., and 
St. Louis, Mo. ‘Includes So. St. Paul, St. Paul, 
and Newport. 


Basic data furnished by Bureau of Animal In- 
dustry. 


CANADIAN CATTLE EXPORTS 


MONTREAL.—What amounts to a 
ban on’ cattle exports has been pro- 
claimed in the current issue of the Can- 
ada Gazette. The proclamation provides 
that a license must be obtained from 
the newly-created Wartime Food Cor- 
poration before cattle can be exported 
after June 15, stating that “applications 
for licenses must be obtained from the 
livestock representative of the Do- 
minion government at any stock yard 
or from the secretary of the Wartime 
Food Corporation.” 





RELEASE NEW SPECIFICATIONS 


Amendment No. 10 to Schedule FSC- 
10, Revision No. 1, was amended re- 
cently by item 36, which gives specifica- 
tions for frozen boneless beef chucks. 
Another amendment to the same sched- 
ule, item 45, gives specifications for 
rendered beef suet. Item 46 in the same 
schedule tells what ingredients must be 
used in extra oleo oil, describing the in- 
spection, testing, labeling, packaging 
and marking of the product. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 














RECEIPTS+ 

Cattle Calves Hogs Sheep 
Dee.,, Same W..ccevcse 919 738 14,503 5,108 
Sat., June 13......... 39 275 10,293 1,891 
Mon., June 15........ 14,795 1,662 21,931 3,054 
Tues., June 16....... 11,302 1,202 23,117 3,642 
Ws GUD Bes cccece 11,515 1,533 19,449 7,109 
Thurs., June 18...... y 800 16,000 000 
*Week’s total........ 40,612 5, 5,197 80,497 19,805 
Prev. week. 42,443 by 82,960 14,567 
BOGE BBS. ..0-0 . .37,083 3,623 58,148 14,893 
Two years ago....... 31,439 268 85,316 25,880 


4, 
*Ine luding 138 cattle, 1,294 calves, 30,637 hogs 
and 12,993 sheep direct to packers. 














SHIPMENTS 

Cattle Calves Hogs Sheep 
Pe... Fame BB... eevee 630 oe SA scice 
Sg GY Bie wcccsess a ‘paan" wteee shawe 
Mon., June 15........ 3,879 . SO sehen 
Tues., June 16....... 3,822 169 aoe 
ee 2 eee 4,090 93 184 986 
Thurs., June 18...... 3,000 .... 1,000 200 
Ween Ss WE... .0ccc0- 14,791 307 3,058 1,186 
Prev. week. 3,652 326 3,550 112 
WOOP GR. cscs 9,720 157 ~—s 46,611 1,162 
Two years ago....... 9,742 140 6,200 1,192 

+JUNE AND YEAR RECEIPTS 
—J une———— ———— Year 
1942 1941 1942 1941 

Cattle ......124,902 114,473 945,045 881,408 
Calves ...cce 18,055 12,689 114,292 105,254 
Se 292,204 226,392 2,374,558 2,236,184 
GE. oscccne 75,704 56,609 1,115,534 1,067,352 


tAll receipts include directs. 
HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 
No. we., Prices—— 
Rec'd Ibs. Top Av. 








*Week ended June 13. aa 478 265 oo. 30 $14.05 
Previous week ....... 103,736 2 4.50 14.20 
1941 2 10.00 9.55 
5.40 5.00 
6.75 6.10 
9.30 8.60 
11.60 10.95 
Av. 1937-1941 ........ 79,000 261 $8.60 $8.05 


*Receipts and average weight for week ending 
June 13, 1942, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs Sheep Lambs 
Week ended June 13. 3 15 $14.05 $5.85 $14.95 
Previous week ..... 3.35 14.20 5.50 14.25 
RPE 10:60 9.55 4.10 11. 
. ena ey 9.50 5.00 5.35 10.85 
DE evewienneagunae 9.30 6.10 2.65 9.75 
| ees 9.45 8.60 3.25 8.90 
DE wethcnee educa 11.95 10.95 3.60 11.70 
Av. 1987-1941 ...... $10.15 $8.05 $3.80 $10.55 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, June 18: 








Week ended Prev. 

June 18 week 

Packers’ purchases.......... 21,863 56,835 
Shippers’ purchases......... 29,787 5,105 
SE 6.04 6sa vecdweeouaeien 51,650 61,940 





STOCKERS AND FEEDERS 


Stocker and feeder shipments re- 
ceived in seven Corn Belt states! in 


May, 1942: 
Cattle and Calves 








May, May, 

1942 1941 

NEES: a cncceadascnsads 63,782 63,888 
Direct So comivals eee mastenaaraen 27,096 32,139 
RE NE oak ca cedew ene 90,878 96,027 
WO, OO wc cewenccessvas 452,057 464,022 
Sheep and Lambs 

NE AA 61,297 19,701 
| CERES ee 101,935 70,666 
I INS os «cc atow dtie cadre 163,232 90,367 
508,140 


Total, 1042 ........sesccees 566,622 


1Data in this report are obtained from offices 
of state veterinarians. Under ‘‘Public Stockyards” 
are included stockers and feeders which were 
bought at stockyards markets. Under ‘‘Directs” 
are included stockers and feeders coming from 
other states from points other than public stock- 
yards, some of which are inspected at public stock- 
pane while stopping for feed; water and rest en 
route. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended June 13, 1942: 


CATTLE 
Week Cor. 


ended Prev. week, 
June 13 week 1941 














eee eee 27,575 25,272 29, 
Be I owicasinsaes's 16,861 15,744 15,275 
CEE Knccatces ehscoves 21,927 20,207 19,260 
East St. Louis........... 11,692 10,868 8,018 
Se, Se cites cg eeas 6,895 6,248 5,735 
Oe eee 11,454 10,373 10,338 
EE cnt Gicenveensae 4,075 5,527 3,307 
PRIRGOIINID. 6 occcccesccce 2,276 2,671 1,852 
Indianapolis ............ 2,432 2,677 1,838 
New York & Jersey City. 9,837 10,222 9,765 
Oklahoma City* ........ 6,241 7,901 5,484 
See 3,263 3,767 2,383 
NEE. Shieh aduwas 4:< 550500 7,066 5,284 4,702 
i. ED cicmesecerecees 14,574 14,320 16,015 
po ee 3,226 3,026 2,980 
ON vines wesvetereeia 149,404 143,514 135,792 
*Cattle and calves. 

HOGS 
SE ay ee 110,298 102,676 94,216 
SE EE nk on cntsenee 64,606 47,416 38,211 
EEE 54,270 43,256 27,907 
East St. Louis'.......... 92,474 79,481 73,115 
BE. MO 66 cécccccccesn Se 17,792 19,208 
eee ree 27,545 18,048 20,041 
WE oc entenseuteso% 8,538 9,939 6,359 
oo 15,109 14,280 17,768 
IRGIRMRPOEID 2 cece cesces 32,234 28,719 21,611 
New York & Jersey City. 42,696 40,380 45,025 
Oklahoma City ......... 11,061 11,348 8,270 
Pere 16,759 17,933 10,474 
WE daccwewconssscecns 12,018 11,338 7,285 
 * Seen 34,977 32,182 22,043 
MIWARRCO oo ce vcccccoce 9,516 10,431 6,950 

DOE. singueecevécccaset 552,415 485,169 418,483 


1Includes National Stock Yards, East St. Louis, 
Ill., and St. Louis, Mo. 






SHEEP 

 MERCCE TE eee 8,289 8,154 3,362 
Bemene Olty ...ccccccccs 23,175 23,710 31,352 
PUD cncvrcovcescvcces 15,171 22,658 14,925 
East St. Louis........... 20,448 17,210 14,362 
ere 15,858 9,762 
Sioux City 9,045 7,089 5,333 
WEE  cvccsceceoccsves A 7,743 7,765 
Philadelphia 2,682 3,898 
Indianapolis 443 1,601 
New York & Jersey Cit 45,294 62, 


Oklahoma City 
Cincinnati . ’ 
Denver ...... 7,317 5,104 6,665 
Oe, BOD cocceeses . 8,077 3,892 1,156 
WERRWEEMOO 60 cc cccccecacs 612 1,113 752 








WORE knciccedsceeucss 170,152 169,430 170,753 
+Not including directs. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 


stock slaughtered under federal inspec- 
tion during April: 


Apr. Mar. Apr. 
1942 1942 1941 
Per- Per- Per- 
cent cent cent 
Cattle— 
0 Sere oer 57.33 54.64 54.25 
Cows and heifers...... 38.66 41.97 41.55 
Bulls and stags........ 4.01 3.39 4.20 
Hogs— 
ee nr 48.58 48.14 47.97 
| ee eee 50.69 51.11 51.22 
Stags and boars........ 0.73 0.75 0.81 
Sheep and lambs— 
Lambs and yrigs....... 95.83 95.52 96.05 
WOE dutccatondeenssen 4.17 4.48 3.95 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Adminis- 
tration, at seven southern packing 
plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton, Ga.; 
Dothan, Ala.; Jacksonville, Fla., week 
ended June 11: 

Cattle Calves Hogs 


Week ended June 11......... 899 217 3,402 
Re WE. hxchisewccncnes 1,297 191 3,038 
ee: WO nau dienbindnaan 733 78 3,937 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Administration.) 
WESTERN DRESSED MEATS 


NEW YORE PHILA. BOSTON 

STEERS, carcass Week ending June 13, 1942............ 8,954 2,762 2,971 
WG QUCURID: i ced cis viveseescecsees 9,872 3,024 2,329 

Same week year ago.............+....- 10,612 2,866 3,143 

COWS, carcass Week ending June 13, 1942............ 492 985 2,083 
WD, SE aoe ss cnn ueweteamepan 434 1,003 1,669 

a Ke eee 685 922 1,646 

BULLS, carcass Week ending June 13, 1942............ 377 481 117 
WOE: BNE Son bs Ciccucdescnee wes es 275 523 92 

GAMO WOGK FORP ABO. occ cccccccccseces 491 847 107 

VEAL, carcass Week ending June 13, 1942............ 12,770 1,076 634 
TP I pio Vgc ates och seneak 8,451 1,163 698 

Same week year aG0.........e.seeeees 10,945 1,242 800 

LAMB, carcass Week ending June 13, 1942............ 33,277 14,272 17,897 
PE ENED Sal avehanvetedasssuns<is 42,428 15.173 14,188 

CRUE: WO SU GI. cc cisecvasieseeds 35,353 15,188 17,954 

MUTTON, carcass Week ending June 13, 1942............ 3,522 1,446 1,615 
Co ee 2,771 523 2,771 

Game week FORF AFG..6..cccsececccces 1,182 221 778 

PORK CUTS, Ibs. Week ending June 13, 1942............ 2,421,732 228,554 242,357 
PI 5e ei Waa cis te wecwemcsae 1,283,505 268,297 251,774 

Gamed WEE POU GOR. a. oe vcicccsvenesc 2,529,563 303,661 323,517 

BEEF CUTS, Ibs. Week ending June 13, 1942............ a. <-Saneee 2 Cees 
Oe ae eisie bceweteweceaus ee -°  Aaaeeie a> Camas 

GRERS WOOK FORE GOs oi cnccceccwcceces See oS Nigam) a eee 


CATTLE, head Week ending June 13, 1942............ 9,838 Rees. . Seteees 
WH I, iin Sas cha esiceceain 10,392 / a 
GREG WHEE FORE GIO. 5 icccsccecsvccccs 9,765 Seen |” oT eee 
CALVES, head Week ending June 13, 1942............ 17,295 ee. ol. eta 
WOE BID cc os ewcncdcacccinesess 16,546 a Por 
UN DRieo oko sk cecctic wien 18,212 ee ebeel 
HOGS, head Week ending June 13, 1942............ 42,671 0 
Wee BUNTON cee ciiccvccccvecccccess 42,646 pS 
Same week YeRF AFO......ccccsccsccee 45,025 Seb A Sewee 
SHEEP, head Week ending June 13, 1942............ 55,241 ee 
NN SS ain Goo sniecie hcamnenes se 45,644 et Vs >t Saaes 
Game week YORE AGO. .....ccsccccceses 62,666 ee 


Country dressed product at New York totaled 3,015 veal, no hogs and 55 lambs. Previous week 3,054 
veal, no hogs and 32 lambs in addition to that shown above. 





CANADIAN LIVESTOCK PRICES 


GOOD STEERS 


WEEKLY INSPECTED KILL 
Federal inspected slaughter of all 















won = Same classes of livestock rose sharply for the 
Ww . 
June 11 week 1941 week ended June 12 compared with a 
Toronto ......++++++0. $12.40 $12.44 $ 8.86 week earlier and the same period of 
MEPORE cccccccccese . . le se 
Winnipeg Rees 11.91 11.51 g.15 last year. Hog kill was up 12 per cent 
ES. :liSekdaadeen 11.75 11.50 7.80 i 
Edmonton’ ........... 11.50 11.50 {sp from a week earlier and 22 per cent 
Prince jilbert 5 oieeieeeee 11.50 11.00 8.00 greater than the same week a year ago. 
Saskatoon mpsrnresiinn 10.78 10.00 138 Cattle, calves and sheep showed goed 
ae 2 ¥ .50 i i i é 
oo eas “ewe wwe 8.25 gains compared with the ees we 
Cattle Calves Hogs Sheep 
VEAL CALVES New York area’.. 9,837 17,276 42,693 55,270 
ET ere $14.35 $14.66 $10.66 Phila. & Balt..... 3,533 1,735 28,296 1,402 
Montreal - 13.75 13.60 10.40 Ohio-Indiana 
Winnipeg 12.27 13.25 9.50 SS? - 8,504 5,891 68,221 7,242 
Calgary 12.00 12. 9.75 Chicago® ........ 30,486 9,139 110,298 33,931 
Edmonton .... 11.25 11.25 8.50 St. Louis area*... 11,692 10,050 92,474 20,448 
Prince Albert 11.25 11.00 8.40 Kansas City .... 16,861 % iy 23,175 
Moose Jaw 10.75 10.75 8.25 Southwest group®. 19,571 4,240 51,219 47,567 
Saskatoon 11.10 8.50 Ew kbenevees 21,313 614 54,270 15,171 
Regina .. - 11.50 11.70 9.50 Sioux City ...... 11,454 119 27,545 9,045 
VORVER « siccacevctas 11.75 wanna ean St. Paul-Wis. 
ee 22,007 20,925 95,470 7,127 
HOG CARCASSES B1* Interior Iowa & 
ae omen wiped eaiee =. —s o13.58 Minn.” .... 18,894 6,290 178,582 28,968 
OMTPORE cccccccccccs le le le Sgr Ree 
WHEE cacccovaraae 14.09 14.05 12.09 Total ...:....178,652 82,747 813,674 249,346 
SE ac ceocce saws 14.00 14.00 11.65 Total prev. 
ee eee 14.05 14.05 11.65 week ........ 169,556 77,582 715,133 245,368 
Prince Albert ....cese< 13.80 13.80 11.75 Total last year.161,333 79,696 630,909 279,074 
Moose Jaw ........00. 13.75 13.75 11.70 ——— 
SNOOE «sec scvcsees 13.75 13.75 11.93 Includes New York City, Newark, and Jersey 
BONY! Sacuca'y ac mise ahateote 13.75 13.75 11.90 City. #Includes Cincinnati and Cleveland, Ohio, and 
Vancouver ........... 15.00 15.50 12.70 Indianapolis, Ind. *Includes Elburn, Ill. ‘Includes 


*Official Canadian hog grades are now on Car- 
cass basis, quotations from Bl grades; Grade A, 
$1.00 premium. 


St. Louis National Stockyards and East St. Louis, 
Ill., and St. Louis, Mo. "Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. ‘Includes 
St. Paul, So. St. Paul and Newport, Minn., and 


GOOD LAMBS Madison and Milwaukee, Wis. *Includes Albert Lea 
T $ 14.00 13.50 and Austin, Minn., and Cedar Rapids, Des Moines, 
Fate a oe ae 16.40 $ 8.00 oo.08 Ft. Dodge, Mason City, Marshalltown, Ottumwa, 
Wiseiees te es 14.00 14.50 2 Storm Lake, and Waterloo, Iowa. 
Calgary ............+- 12.50 12.50 10.75 Packing plants included in the above tabulation 
Edmonton ........... 12.75 13.50 10.00 slaughtered during the calendar year 1941 ap- 
Prince Albert ........ Ss ee 10.50 proximately 74% of the cattle, 71% of the calves, 
Moose Jaw ........-- siete ont 10.50 73% of the hogs, and 80% of the sheep and lambs 
ES eee 12.25 12.00 10.50 that were slaughtered under Federal Inspection 
pS eee 13.75 12.50 12.00 during that year. 








CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 





Advertisements on this page, 10c per word per in- 
sertion, minimum charge $2.00. Positions wanted 
special rate 7¢ per word, minimum charge $1.40, 
Count address or box number as four words. 
Headline 70c extra. 70c per line for listings. 


PLEASE REMIT WITH ORDER 





Positions Wanted 


Equipment for Sale 


Equipment for Sale 





AVAILABLE JULY 1—Plant manager fortified 
with personal plant operating and manufacturing 
experience plus organization and direction of sales, 
livestock and raw material purchasing, cost control 
and simplified office records for accurate analysis 
of results. Twenty-five years’ experience. Satis- 
factory and authentic references. W-915, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill 





INDUSTRIAL ENGINEER—nine years experi- 
ence in the food industry, including 3 years as 
plant department superintendent, desires position 
in operating capacity. Willing to prove ability 
by working on special assignments or heading up 
some important phase of industrial engineering. 
W-919, THE NATIONAL PROVISIONER, 407 58. 
Dearborn St., Chicago, Ill. 





BEEF MAN—tifteen years’ experience. Know beef, 
lamb and veal from every angle. Capable of 
handling salesmen and figuring costs. Excellent 
record. W-920, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill 





SAUSAGE M AKER and ham boner. 
ate—: 20 years’ experience—will work anywhere— 
reliable, industrious, sober W-921, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago, Ill. 


College gradu- 





WANTED—Position as hog and beef casing fore- 
man. Many years experience—can give references. 
V-922, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 








Equipment Wanted 





WANTED TO BUY: Melters, Pan Dryers, Morri- 
son Cookers, Rendering Tanks, Hydraulic Press, 
Packinghouse Hoist, Stuffer, Coils, 25 to 50 H.P. 
Steam Boiler, 15 to 30 H.P. AC Motor, 6x6 Am- 
monia Compressor: Cracklings, pork, beef and 
horse—car or truck lots. HILL PACKING COM- 
PANY, Topeka, Kansas. 





WANTED: 
condition. 
Wash. 


Small hog dehairing machine in good 
FEDERAL PACKING CO., Everett, 





For Sale or Rent 





FOR SALE OR RENT, in New York City, 5 story 
building with elevator, fully equipped for sausage 
casing business. W-926, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, II. 





Used Equipment for Sale 








150 gal. Lard Kettle. $150.00 
60 gal. Lard Kettle. 60.00 
125 gal. Scrapple Kettl 150.00 
30 gal. Scrapple Kettle. 30.00 
Bake Oven, Revolving 68” x 48”.......... 175.00 
NS CE ID occ neccccecveveees 25.00 
250 Ib. Elec. Weight-O-Graph Scale........ 125.00 
Viscera Table, 19 Sta. Steel Pans......... 600.00 
Link-Belt Bacon Slicer, 1 H.P. ............ 75.00 
No. 38 Buffalo Silent Cutter, 15 H.P. ..... 300.00 


No. 32 Buffalo Silent Cutter Pulley........ 125.00 
No. 156 Enterprise Grinder Pulley 
a, SE PD cc nvccnccrereneuce 
op OT rrr eer 
Ham Pumping Tank (air power).......... 
Be, POUND CN BOGE. ccoccccssscecvces 
Hog Secalding Tank (fork handle).... 
1 H.P. Air Compressor (automatic).. 
32 Bacon Forming Boxes, ea. .............. 
60 Pear Shaped Ham Boilers, ea. 
9 New Aluminum Ham Boilers, square, ea. . 
CHAS. ABRAMS 
62 N. 2nd St 





Walnut 6685 


FOR IMMEDIATE SALE: 3 streamlined Refrig- 
erated trucks—1941 ‘models—Diamond T chassis— 
with demountable bodies—1 ton—low mileage; No. 
66 Grinder full set knives and plates; Mixers— 
No. 43 Buffalo Silent—2 sets knives; Ice Crusher 
all direct connected; 250 lb. Air Stuffer complete; 
Ammonia Compressor V belt operated with motor 
—approximately 1400 feet coils; 3 Coolers; 1000 
feet overhead tracking, switches, hangers, etc. 
Emulsion and hanging trucks; Smokehouse Cages 
and Trees; Complete Cooking Equipment; Toledo 
Seales; Toledo Track Scale; Cooking Retainers; 
Steel Office Equipment; Cary inner chest Safe. 
Will sell as a unit in a ready to go plant or 
separately. Other business interests make it im- 
portant that this equipment be sold at once. Wire 
ALBERT T. SCHWAHN, Fond du Lac, Wis 


GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 
ANDERSON RB OIL EXPELLER; 4—Anderson 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration Equip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM 26C 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 


DIAMOND NEW AND USED EQUIPMENT 
BARGAINS FOR IMMEDIATE DELIVERY 


One (1) $25 Hog complete with semi-steel Gee and 
SKF bearings. New. DIAMOND IRON WORKS, 
INC. AND MAHR MANUFACTURING COMPANY 
DIV., Minneapolis, Minn. 


Philadelphia, Pa. 














FACTORY rebuilt sausage machinery—silent cut- 
ters, mixers, grinders, air stuffers, kettles, smoke- 
houses. Packer’s and Butcher’s supplies. 
THE STANDARD CASING COMPANY 
121 Spring St., New York, N. Y. Walker 5-5614 


Men Wanted 


WANTED: Broker with offices in California or 
entire West Coast. Must be well acquainted with 
meat packers and confectionery trade and able to 
sell printed Cellophane, Glassine, and Greaseproof 
Parchment wrappings produced by well-established 
producers located Middle West. W-905, THE NA- 
a PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 











WANTED: General Superintendent. Medium size 
plant in Pittsburgh, Pennsylvania, district to as- 
sume complete charge of all plant control. Answer 
W-867, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Il. 





WANTED: Assistant to General Manager in me- 
dium size packing plant. Must have practical 
knowledge of costs and livestock. W-844, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill 





WANTED—Inedible tank foreman—One who will 
work and knows how to do dry rendering and 
make pressed cracklings. Good salary. Beef 
butchers wanted for siding, splitting, heading, etc. 
Also experienced beef and hog casing men and beef 
boners are needed. Good pay. Modern and up-to- 
date packinghouse in northeastern Ohio. Write all 
details. W-913, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





WANTED: Production superintendent with pack- 
inghouse experience who is capable of handling 
labor and production efficiently. W-923, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





WANTED: A purchasing agent for food plant who 
has sufficient experience and ability to direct pur- 
chasing and inventory controls for several plants. 
W-924, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 





WANTED: Experienced personnel man capable of 
handling all personnel problems, including labor 


relations, for several plants. W-925, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 


Chicago, Ill. 

















Wilmington Provision Company 





























































TOWER BRAND MEATS : 
ne amb of Cottle, Hogs, PORK PRODUCTS —SINCE 1876 
ee The H. H. MEYER PACKING CO. 
WILMINGTON DELAWARE Cincinnati, Ohio 
THE CUDAHY PACKING CO. Liberty 
PRODUCERS, IMPORTERS AND EXPORTERS OF Bell Brand 
Sausage Casings Hams—Bacon—Sausages—Lard—Scrapple 
221 NORTH LA SALLE STREET CHICAGO, U.S. A. F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
COOLING & FREEZING UNITS PALMYRA BOLOGNA CO., INC. 
CHICAGO SE, CE 
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BEEF +» PORK + VEAL + LAMB 
HAMS «© BACON + SAUSAGE 
LARD » CANNED MEATS « Sheep, hog and beef casings 


Inquiries welcomed at all times 


Morrell | JOHN MORRELL & CO. 


nate ats, General Offices: Ottumwa, lowa 








Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 























The Original Philadelphia Scrapple 





Rath’s 


ey) ohn J.Felin &Co., nc. from. the Land O'Gorn 





Pork Packers —Saaweuwuwuuww vpprprrrererr?r 
44 ege a 
Glorified’ BLACK HAWK HAMS AND BACON 
HAMS - BACON - LARD - DELICATESSEN PORK - BEEF - VEAL - LAMB 
4142-60 Germantown Ave., Philadelphia, Pa. Straight and Mixed Cars of Packing House Products 


New York Office: 408 West 14th St. THE RATH PACKING CO. WATERLOO, IOWA 

















THEE. KAHN’SSONSCO. 


THE CINCINNATI, O. 
“AMERICAN BEAUTY’”’ 
CASING HOUSE HAMS AND BACON 
Berarn. Levie Co., inc. Straight and Mixed Cars of Beef, 


ESTABLISHED 1682 
V. ee 
ecw a ae eal, Lamb and Provisions 


BUENOS AIRES AUSTRALIA WELLINGTON Represented by 

NEW YORK PHILADELPHIA by meng of mel BOSTON 
J. W. Laughlin Earl 3 McAdams Clayton P. Lee P.G. Gray Co. 
Harry A. 38N. D e Av. 1108 F. St. s. WwW. 148 State St. 
441 ‘1 W. 13th St. 


























* 
Superior Packing Co. 


* 
Price Quality Service | BUY ANOTHER U. §. WAR BOND! 


* 


* 





Chicago St. Paul 











DRY SKIM MILK 





U 
DRESSED BEEF = . a omen 
ackers everywhere recognize its value in sausage an ; 
BONELESS BEEF and VEAL Better absorption, flavor, color, slicing., 


Wire or write for prices—cars or less. 


Carlots Barrel Lots SIMMONS DAIRY PRODUCTS LTD. 
5 W. FRONT ST., CINCINNATI, OHIO. 
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The firms listed here are in partner- 
ship with you. The products and 
equipment they manufacture and the 
services they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 
you which you should not overlook. 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 








OMNES SE A 





HONEY BRAND 


Hams - Bacon 


Dried Beef 





HYGRADE’S 


West Virginia Style 
Cured Ham 





CONSULT US BEFORE 





HORMEL 








GOOD FOOD gaa 








Main Office and Packing Plant 
Austin, Minnesota 





YOU BUY OR 








HYGRADE’'S SELL enamenceeenssean 











Frankfurters in 


Fol ttize] i Gel Thies . HUNTER 











Domestic and Foreign East St. Louis, Illinois 
HYGRADE’S Connections BEEF - VEAL - PORK - LAMB 
Beet - Veal Invited! HUNTERIZED SMOKED AND CANNED HAM 
Lamb - Pork New York Office, 408 West 14th St., Paul Davis, Mgr. 
vane,SJore BF fs cesz 
; . near 
HYGRADE FOOD PRODUCTS CORP. q phan ag a iy 


PACKING COMPANY 








30 Church Street, New York, N. Y- 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


DO IT RIGHT! This Is the Beginning 
Cure with IN THESE KETTLES 


LABORATORY- 
CONTROLLED THE PICKLE IS MADE 






It’s Not ‘‘Just 
As Good As’’ 
It 1S 





IN CHICAGO IN NEWARK 


THE GRIFFITH LABORATORIES 


Eastern Factory: 37-47 Empire St., Newark, New Jersey 


Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 





_ FROM START TO FINISH, 
SWIFT'S SELECTED HZezécraf CASINGS GIVE YOU PROFITABLE 


nk neh Sime 
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v4 SCIENTIFICALLY CLEANED oe The freshness and finer quality of Swift's Sele 
Natural Casings give all your sausages the appetizing appa 

All surplus fat and tissue are ance so necessary for bigger consumer sales . . . belter pro " 
removed from Swift's Selected } 
Casings by thorough scientific . 
cleaning and fatting operations. ‘ in 
You are assured of casings that Z | 
stuff easier ... make sausages 
of better appearance. 


\F PRESSURE TESTED 


Both water and air pressure are 
used to inflate and test every 
inch of Swift’s Selected Cas- 
ings. They are carefully in- 
spected, and holes, tears, and 
other flaws are eliminated. Per- 
fect casings mean faster pro- 
duction and lower costs. 


yf DEPENDABLE, ACCURATE SIZES 


Natural casings have always been the ideal sausage container. And 
that’s one reason why sausage in natural casings is easier to séll= 
women look for the distinctive natural casing shape. 

Natural casings contribute greatly to flavor, too, for they pen 
; hal more complete smoke penetration; they cling more tightly tot 
lected Casings are precision- stuffing; seal in and protect flavor; keep the sausage extra tem 
selected, to a fraction of an and juicy. 4 
inch. For the very best results from start to finish, always insist 
Swift’s Selected Natural Casings. Phone your nearest $ 
Company branch house. They’ll be glad to serve you. 


Every Swift Casing is individ- 
ually measured for diameter . . . 
correctly graded to size. All 
lengths are liberal. Swift’s Se- 





. 


A COMPLETE CASING VARIETY: Sheep Casings - Pork Casings - Pork Bungs - Pork Middles + Pork 
Stomachs - Beef Rounds - Beef Middles - Beef Bungs - Beef Weasands - Pork Bladders » Sewed Casings 


Swift’s Selected Hatieral Casings 


better profile 





rest Swift : 
]. 





